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We may live without poetry, music, and art ; 
We may live without conscience, and live without heart ; 
We may live without friends ; we may live without books ; 
But civilized man cannot live without cooks. 

He may live without books ; — what is knowledge but grieving ? 
He may live without hope ;— what is hope but deceiving ? 
He may live without love ; — what is passion but pining? 
But where is the man that can live without dining ? 

(Luctle.)— Owen Meredith. 
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PREFACE. 



The cordial reception with which " Dainty Dishes" has 
been recejved may be taken as a proof that such a work 
was needed by English residents in India. In preparing a 
second edition for the press, the Author has, at the sugges- 
tion of numerous friends, added two new chapters on Curries 
^ and Felaus, giving a few simple recipes. The subject,, how- 
^ ever, is a large one to deal with, and scarcely comes within 
^the scope of the present work. A few other recipes have 
been added, and some errors which had crept into the first 
edition have been corrected. 

June^ 1881. 
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PREFACE TO THE FIRST EDITION. 



It is with some diffidence we add another to the long 
list of existing Cookery Books, in the face of the fact that 
the amount of teaching would already seem to be out of all 
proportion to the progress made in the art. Where Franc- 
atelli, Soyer, Miss Acton, and a host of others have spoken 
in vain, what hope is there for a new teacher, unless indeed 
he be the pioneer of a new path up the hill of difficulty ? 
And this is in truth our claim to be heard, that the present 
work contains an element of success in which its predeces- 
sors have been wanting. The principal stumbling block in 
the way of teachers has hitherto been the impossibility of 
relying on the memory of their cooks to retain the numer- 
our, ingredients and often complicated processes of a variety 
of dishes of which they have no record. It seemed to us 
that this obstacle would be removed by the possession of a 
Cookery Book which our cooks could read, in which they 
could find a simple clear account of the dishes they have 
to make, instead of being as heretofore dependent on a 
garbled, inaccurate, vague vtvct, voce translation. 

It was at first suggested to us to translate one of the 
many existing Cookery Books instead of compiling a new 
one, but we found they contained much that was useless 
for India, and that moreover, as a rule, the recipes were so 
carelessly written, and pre-supposed so complete a mastery 
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of his art in the learner, as to be practically useless. Both 
these defects we have striven to avoid, and while confining 
ourselves almost entirely to the preparation of European 
dishes, (in making which our cooks seem to us peculiarly 
unskilful) we have endeavoured to provide a great variety, 
all of them within the means at the disposal of an ordinary 
Anglo-Indian establishment. 

A good deal of attention has been devoted to the pre- 
paration of vegetables, eggs, macaroni, &c., as dishes 
composed of these ingredients do not, we think, occupy 
the place they deserve on our dinner tables. People, as 
a rule, scarcely realise how agreeably a diet in which meat 
now plays too important a part may be varied by the 
introduction of vegetable and farinacious food, especially 
during the hot weather. 

It may be objected that as many cooks cannot read, the 
Urdii copy of this work will avail them nothing, but in all 
households some member will be found possessing the 
necessary accomplishment who will be glad to display it 
for the benefit of his brethren. 

One other difficulty which lies in the way of reform in 
our cuisine is the painful fact that, with most cooks, lining 
their own pockets is to them a matter of far greater 
importance than the excellence of the dishes they are 
called on to make. One means of doing this, which finds 
special favour in their eyes, is to use half the ingredients 
named in the recipes, and to write down the full amount 
in the bill. 

The only way to meet this difficulty is to face the fact 
that a certain percentage of his master's money will surely 
find its way into the cook's pocket, and therefore it will 
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be wise to allow him a certain latitude in the matter of 
prices, which will leave him at liberty to do justice to the 
recipe, and deliver him from the temptation to ruin our 
entries by a fatal curtailment of eggs and butter. 

It will be found a good plan to practise new dishes at 
your daily dinners till they are perfected. It flurries the 
cook to task him with experiments when you have a dinner 
party, and he will be likely to fail even in the dishes which 
he understands if he is anxious about the results of first 
efforts. 

Good dinners are not achieved by lavishing money, but 
by bestowing care on their preparation, and the result 
will be proportioned to the attention given to each parti- 
cular dish, and the careful working out of every detail. 

Good, wholesome food, daintily prepared, is one of the 
minor luxuries which oil the wheels of life, and we shall 
be well pleased if this book brings it within the means of 
those who, while appreciating its value, have, from various 
causes, been unable to procure it till now. 
1879. 
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GENERAL DIRECTIONS AND REMARKS. 



In order that the dishes prepared should be good, it is 
absolutely necessary that all the ingredients should be good 
and fresh, otherwise the result will not be satisfactory. 

All the cooking utensils should be scrupulously clean, and 
the degchees should be tinned at least once a month, or if 
possible every fortnight. 

The minutest directions have been given and often re- 
peated several times, and all the quantities most carefully 
apportioned, in order that even an inexperienced cook need 
feel no doubts as to the result of an experiment. 

In many instances when cream is not attainable, such as 
in sauces, soups, &c., fresh goat's milk, with the yolk of an 
egg beaten up in it, will be found to answer equally well. 

When herbs cannot be procured fresh, they can always 
be purchased dried in bottles at the English store-shops. 

The following is a list of stores, which should always be 
kept in readiness as they are required for all dishes. 

Loaf sugar, moist sugar, sifted loaf sugar, whole pepper, 
ground pepper, black and white, cayenne, mustard, fine 
salt, soy, anchovy sauce, Harvey sauce, tomato sauce, 
chutney, mushroom ketchup, capers, pickles, vinegar, Lucca 
oil, Tarragon vinegar, Chilli vinegar, all kinds of herbs in 
bottles, and Parmesan cheese. 
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2 DAINTY DISHES FOR INDIAN TABLES. 

We would also strongly recommend our readers to pro- 
cure Cre-fydd*s sauces, sold by Crosse and Blackwell, one 
of which, Casureep, supplies the place of all other seasoning. 
Moulds, — Moulds must be dipped into cold water before 
putting either jelly or cream into them; and when 
about to turn out the contents they must be quickly 
dipped into hot water and wiped dry. 
Vanilla Sugar is made by keeping six sticks of vanilla in a 
glass jar with a stopper filled with sifted loaf sugar. Thus 
it will always be ready for use, and is better for flavouring 
than either^the sticks themselves or the essence. 

Tea to be good, requires three teaspoonsful to a breakfast 
cup. Coffee one ounce ( j4 chittack) to a coffee cup. To 
make them good the water must be perfectly boiling. 

In Soups where ham is not available, the root of a salted 
boiled tongue may be substituted, and in forcemeats, 
&c., some slices of tongue may be used instead. 

Garlic^ though indispensable to good cookery, has a most 
disagreeable flavour when too much is used, therefore 
the directions about rubbing the bottom of the cooking 
pot with it must be strictly adhered to. 

Baked Flour, — Put one pound (two chittacks) of fine flour 
into a soup plate and bake in a cool oven until it is 
quite dry, but not colored; when cold, pound it and 
put it into a glass jar; tie it over with paper, and 
keep for use when directed. 

Dried or prepared Crumbs, — Put some bread on a sheet of 
paper, place it in a cool oven, and let it remain until per- 
fectly dried through. Divide the crust firom the crumb 
and pound them separately till in a very fine powder. 
Put them into jars, and keep them in a dry place. 



GENERAL DIRECTIONS AND REMARKS. 3 

The white crumbs are used for sweetbreads, cutlets, fried fish, 
puddings, &c. The brown crumbs are to be used for 
hams, bacon, coloring broth, &c. Any pieces of bread 
then left should be baked daily as the bread should not 
be stale, and should be pounded twice or thrice a week. 

Burnt Sugar for coloring SoupSy dfc, — Put ^ of a B>. (two 
chittacks) of sifted loaf sugar into a small iron 
saucepan (untinned), and place it over the fire to bake 
until it becomes black, but not crisp like a cinder ; add 
a pint (ten chittacks) of water, and simmer till the sugar 
dissolves and the water is reduced to hfelf a pint (four 
chittacks), strain through a cloth, and when cold bottle 
, and keep for use. Great care is required in flavoring 
not to put too much, and it must be used by drops 
until the desired result is attained. 

Black Onions for Soups, d^c. — Peel six large onions and put 
them on a tin dish. Knead together ^ of a ft. (four chit- 
tacks) of salt butter and ^ of a D>. (two chittacks) of 
moist sugar; divide it into six equal parts and place 
one on each onion. Put them in a slow oven and bake 
until they are black through, but not burnt crisp. 
Baste them frequently with the liquor; when done, 
put them in a pie dish and keep for use. These 
onions give a finer color to soup and gravy than any- 
thing else ; they also impart a good flavor. 

Spinach greening for Sauces, — Take two handsful of spinach, 
wash it, and put it wet into a mortar ; pound it to a 
pulp, and then pour all the contents of the mortar into 
a strong cloth, which two people, one at each end, must 
twist opposite ways to wring out all the juice. Pour the 
extract into a small stewpan and set it over the fire •, 



4 DAINTY DISHES FOR INDIAN TABLES. 

when it curdles scrape it out with a spoon and lay it 
on a sieve that the water may drip off. Place it in a 
covered basin and keep in a cool place till wanted. 

Quenelle forcemeat of Veal, — Take i 5). of lean white veal 
cut from the leg or chump end; scrape it with a 
knife ; pound and rub it through a wire sieve upon a 
plate. Take 12 oz. of this, and put it in a mortar. 
Steep 8 oz. of the crumb of a new loaf in tepid water 
and wring it in a cloth to extract the water ; place it 
in a degchee with f of an ounce of butter and a 
saltspoonfu^ of salt, stir it over the fire with a wooden 
spoon until it ceases to stick to the stewpan and 
becomes a smooth paste; then put it beween two 
plates to cool. When it is cold put it into the mortar 
with the veal and 6 oz. of butter, and pound well to- 
gether ; then add the yolks of five eggs and the whites 
of three, two tablespoonsful of good white sauce, (see 
Sauces No. 2), one teaspoonful of salt, and one salt- 
spoonful of white pepper. When these ingredients 
have all been well mixed by pounding, take the 
whole out of the mortar, put it into a basin, and keep 
it on ice or in a cool place until required for use. 

The Liquor in which beef or mutton are boiled should be 
reserved in uncovered earthen pans for soups. {See 
Economical Soup.) The milk in which fowls, rabbits, 
&c., are boiled should be reserved for white sauces. 

Curry Rice, — Take \ lb. of Patna rice : wash it in three 
changes of cold water ; let it stand in the last for half 
an hour. Pour off the water, and put the rice into a 

Note. — All varieties of quenelle forcemeat are to be prepared in the 
same way using for the different varieties the fillets of fowls, 
pheasants, pea-fowl, partridges, snipe, hares, rabbits, &c., using exactly 
the same proportions. 
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degchee and cover it to the depth of two or three inches 
with cold water, add a teaspoonful of salt and boil 
quickly for twenty minutes. Then dash in a cup of 
cold water, take it off the fire instantly and put it on a 
sieve before the fire or in the oven with a dry cloth or 
a sheet of brown paper over it. Leave it for seven 
minutes and then serve as directed. 

Recipe for preserving Vegetables, — The vegetables which pre- 
serve best are French beans, carrots, and broad beans; 
green peas, asparagus and cauliflower are more diffi- 

m 

cult to preserve, and require more careful dressing when 
opened to conceal a certain tinned flavour which is 
almost always noticeable, though this can be got rid of 
by rinsing them for a second in scalding water before 
preparing them for the table. The process of preserv- 
ing, then, is as follows : In the first place, the tins 
in which the vegetables are to be preserved must 
be most carefully cleaned, being boiled in soda and 
water the day before they are used, and perfectly dried. 
The vegetables are prepared just as they would be if 
they were going to be cooked for the table; they are 
then thrown into boiling water, slightly salted, and are 
boiled till they are almost but not quite as tender as 
they would be if they were to be eaten at once. They 
are then lifted out of the saucepan with a cullender (or 
sieve-spoon) and laid in the tins, which are filled within 
an inch of the top. The tins are then filled to the 
top with some of the water in which the vegetables 
were boiled. The same tin can be used over and over 
again, but a new cover must always be provided. The 
cover must be soldered on ; and, as each tin is ready ^ it 
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is placed in a large pan of boiling water, so that the 
tins are quite immersed. They must be left in the pans 
for 10 minutes, and this will test whether they are 
quite air-tight or not. If they are not wholly air-tight, 
small bubbles of air will rise to the surface; and when 
this is the case, the tin must be taken out and carefully 
examined and the weak spot soldered : then the tin 
must be tested again, and must be examined and re- 
paired until no more air bubbles rise and it is quite 
air-tight. The tins are then set aside to cool down 
gadually \ and when they are quite cold, they may be 
packed in cases and deposited in a cool, dry place till 
wanted. Every now and then, as may be expected in 
spite of all precautions, it will be seen within the first 
fortnight that on one or two of the tins the covers bulge 
and rise. This shows that the covers were not air-tight, 
and the vegetables contained in them are useless and 
can be thrown away. If, however, this process does 
not take place after a few weeks, the tins are perfect 
and may be kept for two years or even longer. It is 
quite easy to grow mushrooms in any quantity, and 
they can be preserved in the same way. They form a 
most palatable and wholesome dish, and it is difficult 
to understand why they should be imported year after 
year at great cost, when the means of growing them is 
so simple and so inexpensive. 

We should strongly advise every one to have a little iron 
stove with an oven, such as can be procured at Roorkee or 
from England, as it is very difficult to regulate the heat of the 
common ovens found in an Indian Kitchen^ and it is almost 
impossible to make light pastry except in a good oven. 
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KITCHEN UTENSILS. 



1 Large Iron Fish Kettle or 

Ham Boiler. 
6 Copper Stewpans with 
covers, of various sizes. 

2 Copper Saucepans or Saut^- 

pans. 

3 Iron Saucepans 

3 Frying pans, (i enamelled 

for Omelets). 
2 Iron Spits for roasting. 
I Brass Pestle and Mortar. 
I Marble „ „ 

I Tin Dripping Pan. 
I Basting Ladle. 
I Meat saw. 

1 Chopper. 

6 Wooden Skewers. 
6 Plated „ 

2 Cook's Knives. 
6 Forks. 

I Roasting Fork. 
I Fluted Gridiron. 
I Fish Slice, 

I Iron Tea Kettle. 

I Small Block-Tin Kettle. 

I Wire-frying Basket. 

I Box of plain round Cutters. 

I Grater. 



I Small Grater. 
6 Iron Spoons. 
6 Wooden „ 

1 Flour Dredger. 

2 Block-Tin Gravy-strainers. 

1 Dozen Tartlet Pans. 

2 Block-Tin Jelly Moulds. 
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Cake Mould. 



1 Egg Whisk. 

2 Hair Sieves. 
I Wire „ 

I Cullender. 

I Tannery Cloth. 

I Jellybag and Stand. 

1 Weighing Machine with 

Weights. 

1 Steak Tongs. 

I Biscuit Forcer. 
I Wire Drainer. 
Some Larding Pins. 
„ Coarse Earthen-ware 

Bowls. 
„ Enamelled Cups, Plates, 
and Bowls. 

2 Boards, one for chopping 

on, one for pastry. 

2 Rolling Pins. 
I Camp Oven. 
I Dutch „ 



We would in addition strongly recommended to every household 
Captain Warren's Cooking Pot for making Soup, cooking Vegetables, 
and steaming Puddings. 
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WEIGHTS AND MEASURES. 



We append a table of the Weights and Measures used in 
this volume: — 



2^ tolahs e 


qua 


Ito 


I oz. 


2 oz. or 5 tolahs 


>> 


>> 


I chittack. 


1 6 oz. or 8 chittacks 


j> 


)) 


I pound. 


2 pounds 


» 


» 


I seer. 


40 seers 


)) 


)) 


I maund. 


I quart 


» 


y) 


2 pints = I sr. 


20 oz. or 4 soup ladles 


»» 


» 


I pint. 


8 tablespoonsful 


» 


» 


I ladle. 


^' if 99 


» 


>» 


k oz.- 


I dessert „ 


j> 


>) 


T oz. 


I tea „ 


)) 


J> 


ioz. 


I cayenne „ 


» 


» 


I grn. (the 60 



drachm.) 
An ordinary tumbler holds about ^ pint. 

When the term " gill " is used, it may be understood 
to mean a quarter of a pint. 



SAUCES, CONDIMENTS, AND PICKLES. 



I.— White Bechamel Sauce. 

Put the flour and butter into a degchee, and knead to- 
.. , ffether with a wooden spoon : 

Ingredients. ° ^ ' 

add the vegetables cut into slicess 
the pepper and salt, and moisten 
with the milk. Stir over a clear 
fire while it boils sharply for 
twenty minutes, taking great care 
to stir all round the edges and the bottom so that it does 
not burn, then strain through a hair-sieve or coarse cloth 
and place in a basin for use. 



4 oz. flour 

2 oz. butter 

I onion, i bunch of parsley 

1 small carrot 
14 head of celery 

I leaf of bay and thyme 

I teaspoonful of salt 

I saltspoonful of white pepper 
1% pint of milk 



2.— White Sauce. 

(T7V0 ways,) 
Boil the milk with the mace and lemon peel ; beat the eggs 

with the cream. Strain the milk 
and pour it by degrees into the 
eggs and cream, beating all the 
time; then pour into a small 
saucepan and stir until it thick- 
ens. Serve immediately. 
Boil the milk ; knead the butter with the flour and stir 
into the milk ; boil ten minutes, add the cream and serve 
at once. 



Ingredients^ No. /. 
5^ pint of new milk 
%, inch of mace 

2 inches of thin lemon peel 
The yolks of 2 eggs 

X gill of good cream 

Ingredients^ No. 2. 

3 oz. of fre-ih butter 

X tablespoonful of baked flour 
J^ pint of milk 
2 tablespoonsful of cream 
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3.— Bread Sauce. 

Put into a small saucepan the bread crumbs, onion, pep- 
per corns, cloves, salt, and milk; 
boil gently for twenty minutes 
stiring constantly, then rub 
through a fine sieve or cloth; 
cover and let it stand for an 
hour, put it back into the sauce- 
pan, stir in the butter or cream and serve at once in a 
tureen. 



Ingredients. 

3 02. of bread crumbs 

1 good sized onion 
3 peppercorns 

2 cloves 

K saltspoonful of salt 
K of a pint of new milk 

1 oz of fiesh butter, or 

2 tablespoonsful of cream 
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4.— Onion Sauce. 

Peel and slice the onions and boil for ten minutes, drain 

and put them into a small deg- 
chee with the butter and flour; 
mix well, add the milk, pepper, 
and salt, stir over the fire for 
ten minutes, add the cream and 
serve at once. 



Ifigredients. 

6 large onions 

2 oz. of flour 

2 oz. of butter 

I pint of milk 

T saltspoonful of salt 

I saltspoonful of pepper 

I tablespoonful of cream 



5.— Soubise Sauce. 

Peel and slice the onions, and put them into a degchee 

with the butter, pepper, and salt ; 
cover and stew very slowly until 
the onions are dissolved, but 

they must not be allowed to 
color. Add the flour, the pota- 
toes, and the milk, stir over the 
fire for fifteen minutes, rub through a seive or coarse cloth 
and keep hot in a covered degchee until used according 
to directions. 



Ingredients. 

8 large onions 
2 oz. of butter 
I teaspoonful of salt 

1 saltspoonful of pepper 
4 oz. of flour 

2 fresh boiled mealy potatoes 
I pint of milk 



SAUCES, CONDIMENTS, AND PICKLES. II 

6— Maitre d'Hotel Sauce. 

Put the Bechamel sauce in a small degchee, and when it 
h^edients. ^^ hot Stir in the butter, pars- 

1 gill of Bechamel. (No. i) ley, pepper, Salt, and lemon 

2 oz. of fresh butter . , 

X lablespoonful o^ehopped parsley juice ; boil five miUUteS and 

1 teaspoonful of salt *' 

I saltspoonful of pepper Serve. 

I teaspoonful of lemon juice 

Note, — If no Bechamal Sauce is prepared, use instead the same 
quantity of milk in which the bones of a fowl have been boiled for half 
an hour, and knead 2 oz. of butter and I oz. of flour into it. Boil ten 
minutes until quite thick, and then proceed as with the Bechamel. 

7. —Melted Butter. 

Knead the butter and flour in a small saucepan, add the > 
Ingredients. Water, pepper, and salt, and stir \ 

2 oz. butt«r - over the fire till it thickens, but 

I oz. flour . 

I gill of wate/ do not let it boil. Then stir m 

I saltspoonful of salt < 

% >, » M pepper . ^ bit of butter the size of a ; 

« 

walnut, or the yolk of an egg. . 

Note, — A gill of milk may be substituted for the water. 

8.— Melted Butter. 

(Another way,) 
Mix the flour into the butter with a knife until it is perfect- 
ingredients, ly incorporated with it; put it 

yi tt) of fresh butter • . n '.\ ,■% 

4 tablespoonsful of Arrowroot, or l^tO a Small SaUCCpaU With the 

AbouT?giiu/miik or water Salt and pepper, and milk or 

\i saltspoonful of pepper , j i.* v ? 

I „ „ salt water, and stir it always one way 

until it presents the appearance of thick cream, but be 
careful not to let it boil. 

9.— Melted Butter for Vegetables. 

Prepare as No. 8, but at the moment of serving add the 
yolks of two eggs and two teaspoonsful of lemon juice. 
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10.— -Mayonnaise Sauce. 

When the eggs have been boiled quite hard and are cold, 

Ingredients. pound the yolks in a mortar* 

'!4w^onS^°"''^^^'"'^ and add whilst pounding the 

3 teaspoonsful of salt , , . j j j 

I ^; „ of dry mustard Salt, mustard, and cayenne, and 

1 gram of cayenne , - ,, __., ,, 

12 tabiespoonsfuiofLuccaoii the beaten yolks. When well 

2 ,, Tarragon vinegar 

4 „ French vinegar mixed Stir in drop by drop, first 
all the oil, and then the vinegar. Care must be taken to 
Stir all the time and always the same way. Cover the 
mortar and let it stand in a cool place for three hours, or 
on ice for one. The excellence of this sauce depends on 
the making, and it should look like rich smooth cream. 

The quantities given are sufficient for a Mayonnaise for 
eight or ten people. 

II.— Mayonnaise Sauce. 

(Anothef way.) 
Beat the yolks of the eggs; then stir in the oil (always one 

in,redieuu, ^^^y) ^^^P ^Y drop, then the 

3 yolks of eggs vinegar, and continue stirring 

6 teaspoonsful of fresh oil 

3 ,. , M , of white vinegar until the saucc looks like thick 

A little parsley 

Some chopped eschalots crcam : add the eschalots and 

A pinch of pepper (white) ' 

I saitspoonrufof salt parsley (chopped as fine as pos- 

sible) and the pepper and salt. 

12.— Tartar Sauce. 

This is made in the same way as Mayonnaise Sauce, only 
the proportions of the eggs are eight boiled to four raw ones, 
and when about to serve add a teasi)oonful of finely chop- 
ped chives, green onions, or shalot, and a teaspoonful of 
rhoi)pcd gherkin. 
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13.— Horse Radish Sauce. 

Grate the horse radish, put it into a basin, and blend it 

// redients ^^^ ^^ cream, add the vinegar, 

2 tabiespoonsfui of grated horse Salt, and Hiustard, and hold it 
4 tabiespoonsfui of cream ovcr the fire till it thickens, 

3 dessertspoonsful of vinegar 

I teaspoonfui of salt Stirring it all the tniie, but on 

I dessertspoonful of made mus- 

^^ no account let it boil. Then 

serve in a sauceboat. 

i4.~Dutch Sauce. 

Put the raw yolks, the butter, cream, pepper, salt and 

Ingredients. vinegar into a small saucepan, 

2 oz.^of °butfi? and place this within a degchee 

'4 gill of cream . . • ^ r i_ *. *.^ 

I saitspoonfui of salt coutammg onc pmt of hot water. 

I of i>epper . , _♦ ji'i'i. 

I teaspoonfui of elder vinegar Put it OU the firC and WhlSK it 

briskly either with a wire whisk or a small wooden spoon 
till it thickens and looks like rich yellow cream. Great 
care must be taken that the sauce does not curdle, and 
therefore the fire must not be too fierce. If however it 
should curdle, add the yolks of two more eggs, or a desert- 
spoonful of white sauce. 

15.— Celery Sauce. 

Thoroughly cleanse the celery and slice it very thin ; 

Ingredients. P^^ ^^ ^^^^^ a degchcC with thc 

4 heads of ceier>' Salt, pcppcr, buttcr, and the 

1 saitspoonfui of pepper 

I teaspoonfui of salt sliced onion ; cover the degchee 

4 oz. of butter , 

I onion, sliced and sct it on a slow fire to stew 

4 oz. of flour 

I pint of milk until the celery is dissolved, but 

not colored. Then add the flour and milk ; stir over the 
fire and let it boil for twenty minutes, then rub through a 
sieve or coarse cloth, and keep in a small degchee ready for 
use as directed. 
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i6.— Oyster Sauce. 

Take off the beards and put the oysters into a basin 

Ingredients. of cold Water with the lemon- 

2 oz" of butter* juicc. Boil the beards in the 

I oz. of flour , . . . . f. 

I gill of cream (ox milk) ^ Uquor With a grain of cayenne 

I teaspoonful of lemon-juice . i j . i 

1 grain of cayenne for ten minutcs, knead the 

butter with the flour and mix into the liquor, stir in the 
cream, drain the oysters, put them into the same, boil 
five minutes, and serve at once. 

17.— Apple Sauce. 

Peel, core, and slice the apples, and put them into a 

Ingredients. Small sauccpan with the sugar, 

I o?.^of*moist sugar Icmon, butter, and water ; stew 

The rind of half lemon , - ... 

A piece of butter (the size of a ovcr a slow fire till quitc in a 
I gill of water pulp, rub through a sieve of 

coarse cloth, and serve very hot. 

Note. — This Sauce can be made with preserved apples. 

18.— Green Sauce. 

(For boiled Chicken or boiled Mutton,) 
Put the milk into a saucepan ; knead the flour with 

Ingredients. ^^^ ^^^^^ ^^^ Stir intO the 

I cupful of spinach greening milk ; then add the lemon- 

I teaspoonful of lemon-juice 

li • . 'V .u °^-?i;^^' u- u .u J"^^^» s^^ar, salt, and pepper, 

\i pmt of the milk m which the , ^ 1- x-* » 

first has been boiled boil for ten minutes, carefully 

1 saltspoonful of salt ^ 

I ,, of pepper Stirring until it thickens: then 

2 oz. of butter ° ' 

I oz of flour. add the greening and serve, 

poured over the fowl or mutton. 

This is a most excellent sauce, and may also be eaten 
with boiled lamb. 
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19.— Ketchup Sauce. 

(For Steaks and Mutton Chops.) 



Ingredients. 

I claret glass of red wine 

I ,, M of ketchup 

I piece of butter (the size of a 

walnut) 
I saltspoonful of pepper 
1 teaspoonful of vinegar 



Stir all the ingredients together 
over the fire for 5 minutes, and 
serve, poured over the steak or 
chops. 



20.— Sauce Appetissante. 

Work the sugar into the mustard, then add all the other 



Ingredients. 
1 dessertspoonful of mustard 

1 „ „ of sugar 

2 „ ,, of Harvey's 

sauce 
I teaspoonful of shalot vinegar 
I tablespoonful of claret 

but not boil. Then serve. 



ingredients one by one, stirring 
all the time. When they are 
well blended put the sauce into 
a degchee; put in any slices of 
cold meat and let it cook till hot. 



21.— Butter Sauce. 

(For kidneys and broiled meat.) 



Ingredients. 
4 oz. of butter 
I saltspoonful of salt 

1 „ „ of pepper 

2 teaspoonsful of chopped pars- 

ley 
I „ ^ „ of lemon juice 
I grain of cayenne 



Mix all the ingredients well 
together, and keep an hour in 
a cool place. Then serve in a 
sauceboat. 



22.— Sauce for cold Pheasant 



Ingredients. 

I small shalot 

1 teaspoonful of mustard 

I ,, of oil 

I „ of vinegar 

1 ,, of ketchup 

I saltspoonful of salt 



Chop the shalot as fine as pos- 
sible, add all the other ingredi- 
ents, one by one, mix thoroughly, 
and serve in a sauceboat. 
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23.— Cream Sauce. 

Boil the milk with the mace ; beat the yolks and add 

them to the milk while it is hot 

Ingredients. ^ 1 -i- ^. , - 

K pint of milk but not boiling ; stir over the fire 

Yolks o°tw'S''eg\s till it is as thick as cream, then 

3 tablespoonsful of cream , • • , 1 • a 1 i . 1 

Strain into a basin. Add three 
tablespoonsful of cream, stir in quickly. Serve as directed. 

Note. — Small mushrooms added to this sauce are a great improve- 
ment. In this case fry them in butter for five minutes. 

24.— German Sauce. 

(For Asparagus or Seakale.) 

Mix the baked flour and the cream; stir it over the 
^. , fire until it begins to thicken; 

Ingredients. ° 

I tabiespoonfui of baked flour then add the yolk of the egg 
i^yoik "^^ '''^^"' beaten, the butter, pepper, salt, 

?piSch°of whfte pepper and vinegar ; stir until well mixed, 

I teaspoonful of white vinegar and SCrve. 



25.— Maitre D'Hotel Butter. 

Ingredients. Put all the ingredients into a 

\ uas^nfufo^ finely chop- Small basin, Stir them well to- 
j^ teaspou^fof finely chopped gcther with a spoon, and keep 



onions 



M saitspoonfui of salt in a cool place until required for 

^ „ of pepper 

The juice of one lemon USe aS directed. 

26.— Anchovy Butter. 

Clean the anchovies ; split them and take out the bones, 
.. , pound them in a mortar with 

Ingredit'nts. ^ 

2 SrbStter ^^^ ^^^ ^^^^^ ingredients, rub 

\ deler^f^'onfui of anchovy through a sieve, and use as 

directed. 
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27.— Epicurean Butter. 

Take a large handful of tarragon, parsley, chervil, and 

Ingredients. chives in equal proportions ; par- 

pS^ boil and squeeze in a cloth ; add 

chw«* the anchovies, (cleaned), the 

6 anchovies j i_ ^^ . t% 

1 tabiespoonfui of capers capcrs, sauce and butter ; put all 

4 oz. butter ° "^e sauce ^^^ ingredients into a mortar, 

pound thoroughly, rub through a sieve and use as directed. 

28.— Tomato Sauce. 

Put the sauce and vinegar into a small degchee ; knead 
Ingredients. the buttcr with the flour, and 

\ ?^"i^yu7of JiSgar Stir it into the sauce for five mi- 
% TSii^C^r" ''"' nutes. Serve as directed. 

29.— Parsley Sauce. 

Chop one handful of parsley fine, and boil three minutes ; 
drain and put it into melted butter or any other white 
sauce. (See Nos. i, 2, 7, 8.) 

30.— Tapp Sauce. 

Pound the first seven articles until they are well mixed, 
,. ^ then stir in the vinegar and lime- 

Ingredients. ° 

Green mangoes, 8 oz juice. Put it iutO jarS, COVCr 

Salt, &OZ \ , . , 

Red chillies, 4 oz them and put them m the sun 

Chilli vinegar, i gill 

Moist sugar, 8 oz cvcrv day, after which stir them 

Raisms, 8 oz J J-* 

Green ginger, 6 oz well and cover again. Do this 

3 bottles of vinegar ^ 

I pint of lime juice f^f ^ mouth, then Strain through 

coarse muslin and bottle for use. 
The remainder makes excellent chutnee. 

e 
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31.— Ne-plus-ultra Chutnee. 

Wash and dry the mustard seed in the sun ; then gently 
Ingredients. bruise to reuiove the husks. 

Moist sugar. . seers g^.^^ ^^^ ^j^^^^^ ^^^^j^^ ^^^ ^j^.j_ 

G?een'ginger. i \\ Hes Very thin. Boil the sugar to 

Mustard seea, z ,, 1 1 . .t 

Raisins. . » » ^ syrup, pecl and cut the mangoes 

Dried chillies with , ,, • 1 1 .1 t 

the seeds extracted T „ mto Small pieces and boil them 

Good vinegar, 4 bottles . , . - , , , 

Unripe mangoes S5 m the vmegar of three bottles ; 

then stand till cold. Mix all the ingredients together and 
add the remaining bottle of vinegar. Then bottle for use. 

Note — Should the Chutnee become dry at any time, add a little vin- 
egar to moisten it. 

32.-— Mushroom Ketchup. 

Put the mushrooms and salt into an earthen pan, stir 

Ingredients. together and let them stand 

?>^?b*ofsTh'^"^"''' twelve hours. Then drain off the 

Ko]T£S^^^^ liquor by pressing it through a 

xodoves"'"**'^ ™*^^ ' sieve. Add all the ingredients, 

1 saltspoonful of allspice ^ . , . . . 1 t. 1 

I teaspoonfui of whole pepper cxccpt the claret, put the whole 

6 corns of long pepper , , , 1 1 m t « 

1 blade of mace mto a dcgchec and boil slowly, 

X small onion ... 

X piece of garlic, the size of a pea SKimming frequently for tWO 

2 inches of horse radish, chopped » m /• 

2 glasses of claret hours. Then boil fast for twenty 
minutes, skimming constantly. Pour the ketchup into a 
earthen pan, and when quite cold strain it, add the claret, 
and bottle it. Cork it closely, and keep two months before 
using it. 

33.— Pickled Walnuts. 

Boil three pounds of salt in two gallons of water for ten 

ittgredients. minutes, pour it into an earthen 

'^ftlofS"^"^'""'' pan, and when cold put in the 

J w "of bruised ^ger^^"^ nuts and Ict tlicui remain twelve 
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Ingredients of Pickled Walnuts, houis ; then pour off the brine, 

6 blades of mace (bruised) i- 1 1 • 1 

20 cloves add some fresh made m the same 

"% oz. of peppercorns 

% oz. of mustard seed manner and proportions, and let 

1 clove of garlic 

6 shaiots it Stand twelve hours longer. 

Drain oiF the brine and lay the walnuts in the sun until they 
turn black; turn them frequently. Boil the vinegar with 
all the other ingredients ; place the walnuts in large jars ; 
pour the vinegar over, boiling hot ; put an equal quantity of 
the spice into each jar, and when cold tie them down and 
keep for three months before using. 

34.— Tomato Sauce. 

' The tomatoes must be ripe, and gathered in dry wea- 

ingredients, thcr. Wipe them with a soft 

14 fts. of tomatoes cloth and slicc them: peel and 

4 Spanish onions * 

2 ounces of shaiot sUce thC onious, the shalot and 

% of an oz. of garhc ' 

3;; ;; of S'ed ginger garlic ; put them into a degchcc 
^^SS^gL^^^gar with the spices and vinegar; 

1 „ of strong old ale gj^jj^ ^^d Stir frequently and 

simmer for two hours. Add the ale and boil moderately fast 
for half an hour, or till the sauce thickens. Rub the whole 
through a coarse hair sieve, or cloth, and then through a 
fine one ; put it into dry wide-mouthed bottles, and when 
cold cork tightly and seal over the top. 

35.— Sauce for cold Fish. 

Ingredients, 
1 teaspoonful of made mus- »ii .1 - • .i_ j • 

tard All these put in the order m 

\ \\ of bitck pepper which they are enumerated and 
2 tabiesilionsfui of oil " wcll mixcd. Scrvc in a sauceboat. 

I „ of vinegar 

X dessertspoooful of sherry 
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36— Another Sauce for cold Fish. 



Ingredients, 

2 yolks of eggs (boiled hard) 
% teaspoonful of black pepper 
% >i n salt 

M „ » red pepper 

made mustard 



I 
z 






>> 



,, chopped parsley 
and chives 
% „ „ anchovy sauce 

3 tablespoonsful of oil 
I dessertspoonful of vinegar 
X ,, of Tarragon vi- 

negar 



All the ingredients to be well 
mixed, always stirring one way, 
and poured over the cold fish as 
directed. 



37.— Oxford Brawn Sauce. 



M 



Ingredients^ 

tablespoonful of brown sugar 
teaspoonful of made mustard 
saltspoonful of salt 

,, of pepper 

tablespoonsful of very good oil 
of vinegar 



Mix well and serve with 
brawn, calfs-feet, or any cold 
meat 



>t 



38 —Christopher North's Own Sauce. 



Ingredients. 

X saltspoonful of cayenne 

(powdered) 
}4 n of salt 

1 small desertspoonful of 

pounded sugar 
X tablespoonful of strained 
lemon-juice 

2 oz. of Harvey's sauce 

X teaspoonful of mushroom 
ketchup 

3 tablespoonsful of port wine 
A few drops of garlic, or 

eschalot vinegar may be 
added if liked 



Put all these ingredients into 
a small basin; mix them well 
Put the basin into a saucepan 
of boiling water to heat it ; mix 
it for some hours before it is 
served, and then use as directed. 



39— Chutney Sauce. 

Mince the raisins, tamarinds and garlic quite fine. Boil 
Ingredients. the apples in half of the vinegar 

Ji'W^SJSr'T" t'" *ey ^e a soft pulp. Boil 

site.of^ui'ap^'i'ieied, the sugar in the rest of the vin- 

cored, and sliced i.*n :^ 1 tin 

1 lb. of coarse brown sugar cgar till m a clear syrup. When 

2 quarts of vinegar ^v .. 1 1 • . 

K lb. of salt these are ^ut/e cold, mu the 
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IngredienU of Chutney Sauce. ^j^^j^ q£ ^^i^ ingredients tOgC- 

5^ of an oz. cayenne 

2 oz. of ground ginger thcr and Stir wcll with a wooden 

3 oz. of yellow mustard-seed, 

pounded spoon. Put the mixturc into 

wide-mouthed bottles, cork them closely, tie bladder over 
the corks, and place the bottles in a warm closet near the 
fire for three weeks ; turn the bottles every day. Keep for 
six months before using, and serve with curries. 
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CURRY POWDERS. 



Calcutta Curry Powder. 

I , teaspoon ful of turmeric. 

I tablespoonful of coriander-seed. 

1 „ „ poppy-seed. 
yi teaspoonful of ginger. 

i^ „ „ red chilli. 

J^ „ „ cummin-seed. 

The seeds should be of the finest quality, well dried, 
pounded, and mixed. 

Madras Curry Powder. 

2 drachms of turmeric. 
4 chillies. 

2 grains of mustard-seed. 
2 drachms of coriander-seed. 
2 grains of cummin-seed. 
2 drachms of poppy-seed. 
Pound and mix. 

Mr. Arnott's Curry Powder. 

8 oz. of turmeric. 

4 „ „ coriander-seed. 

2 „ „ cummin-seed. 

2 „ „ Foenugreek-seed. 

K „ „ cayenne. 





^ m ^ _^, 
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I— Stock No. I. 

Four Quarts, 
Rub your degchee six times across the bottom with 

garlic. Put in the beef and a 
pint of water; let it stand by 
the fire an hour, then add all 
the ingredients. Simmer and 
skim frequently for six hours. 
Strain through a fine hair sieve 
(or a coarse cloth) which has been 

dipped in cold water into an earthen pan (uncovered), and 

when cold remove the fat. 

Note, — In India the stock should be made every day, therefore 
judgment must be used as to the quantity required. 



Ingredients. 

Garlic 

lo lbs. fresh-killed shin -oC beef 

I pint of water 
^ of a lb. lean ham 

3 onions, 3 carrots 

A small head of celery 

4 cloves, 6 allspice 
10 peppercorns 

A large black onion, {see page 3) 
A tablespoonful of brown sugar 
A teaspoonful of mustard 
A teaspoonful of salt 



2.— Stock No. 2. 

Four Quarts. 
Put all the ingredients into a degchee, simmer gently 

and skim frequently for six 
hours. Strain through a fine 
hair sieve (or a coarse cloth) that 
has been dipped in cold water into 
an earthen pan (uncovered), and 
when cold remove the fat. 

NoU.—Tvio fresh truffles will be found a great improvement to both 
stocks. 



Ingredients. 

I knuckle of veal (7 lbs.) 

A cow heel 

A fresh-killed old fowl 

A turnip, 2 onions 

A lettuce, i blade of mace 
^ of a nutmeg 
% lb. (4 chittacks) lean ham 

1 teaspoonful of salt 

A small bunch of sweet herbs 

6 quarts of water 



26 DAINTY DISHES FOR INDIAN TABLES. 

3.— ^Calfs Foot Stock. 

Split the two feet, put them into a degchee with the 

Ingredients. ^'^^^^» ^^^ Simmer foi fivc houis 

2 calves feet very gently; skim frequently. 

Five pints of water g^^^j^^ through a fine hdf sieve 

(or a coarse cloth) that has been dipped in cold water 
into an uncovered earthen pan, and the next morning take 
off every particle of fat. 

4.— Glaze. 

Glaze is made by boiling any kind of stock till it is 
reduced to the consistency of cream. 

5.— Stock Fat. 

Have a saucepan of boiling water by the side of the 
stock-pot; when the scum has all been removed and fat 
only rises, skim it off the stock, and throw it into the water 
in the saucepan. Pour it all together into a basin, and next 
day well wash the fat and boil it in a degchee until it becomes 
quite clear. It will then be fit for any use, and will supply 
the place of ghee, butter, and oil. 

6.— Stock Meat. 

Stock meat may be made into a very savoury dish as 
Ingredients. foUows I — for every pound (i seer) 

For^every pound of stock meat ^^ ^^^^ ^j^ ^jj ^^^ ingredients, 
\ -'^spoonsjul o^^^^^^^ ^^^^ ^^^^j^g ^^^ ^^^ y^jj^ ^^ ^j^^ ^^ 

The*6th part"of a nutmeg When well mixed form into cakes 
TiS^p^ei of 54 lemon grated half iuch thick ; dip them into 

I teaspoonful of chopped . , ., /. , 

parsley thc beatcu yolks of the egg, 
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Ingredients/or Stock Meat. dredge them with baked flour, 

I small onion finely chopped j /• • 1 , . . - . , 

% saitspoonfui of mixed herbs and fry in the dripping for eight 

3 oz. of good dripping or butter 

I egg or ten minutes. 

Note, — Stock meat is also very good chopped and mixed with salad. 



7.— Jelly Stock Meat. 

Remove the bones, cut the meat into small pieces, season 

Ingredients. with Salt and pepper, and add 

1 ""ifts^S^LTof salt all the ingredients. Make a 

j'^ teasp^nfui of T^gonvine- tablcspoonful hot, rub it with 

The ft^ned juice of 5^ lemon fresh cut garlic. Stir the meat 

well with it, and press it into a plain mould. This is good 

for breakfast or supper, and is improved by being garnished 

with aspic jelly and hard boiled eggs neatly cut. 

8.— Economical Stock. 

This is prepared in the same way as No. i Stock, only 
instead of the fresh-killed beef, use any bones, old joints, 
carcasses of fowls or ducks or game, the bones being well 
broken up. It may be improved by the addition of one 
pound of lean beef chopped fine, pounded and mixed with 
one quart of cold water and two whites of eggs. 

•a 

9.— Clear Gravy Soup. 

(Two Quarts.) 

Peel, scrape, wash, drain and slice the onion, carrot, 

Ingredients. tumip, cclcry, and fry them to a 

' TnionTcarrot P^^^ ^^^^" ^^lor in the buttcr. 

;i turnip. M head of celery g^il ^^^ ^^^^y^ ^^^ ^^^^ '^^ ^^^ 



y 
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V 

ingredie*us/or Clear Gravy Soup, vegetables, Salt, sugar, Cayenne, 

1 saltspoonful of salt , /v. •»-» -1 1 r • 

I „ „ loaf-sugar and safiron. Boil gently for % 

I % grain of cayenne 

% grain saffron of an hour, skimming frequently. 

5 pints (4 seers) of stock, No. i o x ^ 

I small wine glass of Marsala Strain ; put the soup into a clean 



i 



1 
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degchee, and boil fast (uncovered) for ten or fifteen 
minutes. Then set it aside to settle. Put the wine into 
the soup-tureen, pour in the soup, and serve. 

Note, — Eggs carefully poached and floating in the soup arc an 
improvement. 

10— Thick Gravy Soup. 

'lliis is made in the same way as the clear soup, with 
three tablespoonsful of baked flour mixed with a gill o^old 
water, and a teaspoonful of mushroom ketchup added. 



II.— Julien Soup. 

Clean and cut the vegetables into small slices, and put 
Ingredients. them into a degchee with the salt, 

2 carrots, \ turnip , 

The white part of a leek (or sugaT, Vinegar, and thc cold watcr. 

spring onions) ° ^ 

% head of celery, (or a small goil till tender, aboUt tWCnty 

endive) ^ , 

1 teaspoonful of salt minutcs, then drain. Boil the 

1 ,, „ sugar » 

; quart'of cold wX'" ^tock, put in the Vegetables, and 

'-/SeS^TfSi of sherry boil modcratcly fast (uncovered) 

. quarts and J^ pint of stock ^^^ ^^^^ ^^ y^^^^ ^^^ ^^^ 

cayenne and the sherry, and serve at once. 

Note, — Green peas and asparagus, a teacupful of each, are an 
improvement. 

12.— Almond Soup. 

Thh may be considered the very best of white soups. 
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fngredients of Ahnotid Soup. 

A good fowl 

4 oz. blanched and pounded 

almonds 

1 tablespoonfiil of cream 

2 tablespoonsful of baked flour 

5 pints of stock, (No. 2) 
The white heart of a lettuce 

I dessertspoonful of loaf sugar 

1 teaspoonftU of salt 

2 fresh eggs 

a oz. of Dutter 



Put the fowl and the lettuce into 
the stock, boil up slowly, and 
then simmer for eighteen min- 
utes. Take out the fowl, cut off 
all the white meat, and put back 
the bones and trimmings into 
the pot with the sugar and salt. 
Simmer for i^ hours, and then rub through a cloth. Pound 
the white meat of the fowl with the almonds, and blend 
with the eggs beaten with the cream, then pass through a 
coarse cloth. Put the soup into a degchee, rubbed twice 
across the bottom with garlic. Mix the paste, work the flour 
and butter together, and mix them with the fowl paste, stir it 
into the soup, simmer the whole for half an hour, and 
serve. 



13.— Green Pea Soup. 

(Two Quarts.) 
Wash the spinach, mint, lettuce and onions ; leave them 

in cold water with the sugar for 
two hours. Shell the old peas, 
and put them with the soaked 
vegetables into a degchee contain- 
ing one quart of boiling water . 
add the salt and loaf su^r, and 
boil fast (uncovered) for an hour. 
Then add the stock ; stir fre- 
quently, knead the flour with the butter, and stir in for lo 
minutes. 

Rub the whole through a fine hair sieve, (or coarse cloth) 
put it back into the stew-pan and boil up ; shell the young 



Ingredients. 
2 handsful of young spinach 

2 sprigs of mint 
I large lettuce 

12 spring onions 

3 tablespoonsful of moist sugar 
I quart of old peas 
y^ pint of young peas 
I teaspoonful of salt 

1 „ of loaf sugar 
3 pints of stock 

2 tablespoonsful of baked flour, 
2 oz. of butter 
I quart of water 
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peas, put them into the soup, stir frequently, and boil fast 
(uncovered) for 20 minutes, and serve. 

Note, — The soup should be pale green in color and of the consis- 
tency of cream ; if it is not green enough, add a little spinach greening 
{see recipe) until the right color is attained. 



14.— Oyster Soup. 

Take the beards off the oysters, and throw them into a 

insredients. pint of cold Water with the strain- 

; Sn^f'oylte^"^' ^^°' '^- ^d lemon j nice, and let them stand 

3 Sbie^'nlfSro7bakiffl;ur till Wanted. Put the beards into 

I gill of cream (or of milk with ,» . y j i j. ii_ i 'i 

2 yolks of eggs beaten in it.) the stock, and let them boil up. 
Mix the baked flour with half a pint of the oyster liquor 
taken out of the degchee and then stir it into the soup and 
boil fast for a quarter of an hour. Strain through a fine 
sieve or cloth ; take the oysters out of the water, put them 
into a degchee and pour the soup over. Boil fast for eight 
minutes, stir in the cream, and serve. 



15.— Macaroni Soup. 

Break the macaroni into inch lengths and soak it in cold 
insrciiicHts, watcr for an hour; drain. Put 

\i lb. Naples macaroni • ^ ^v j i_ -u • ^ r^i_ 

3 pints stock, (No. 1) mto the degchee three pmts of the 

_• tablcspoonsful Jiraled parniesiin ^ \ i\ 'y- i. ^v v v 

1 icaspoonful fresh-made mus- StOCK (bOlling hOt), the CheeSC, 

I siiitsjKKjnfui of salt mustard, salt and sugar, and 

I saltspoonful of loaf sujjar ^ i /• v • 

1 wineglass of marsaia, sHiimer gently for an hour, stir- 

ring frequently. Add the rest of the stock (two pints) and 
the marsala. Boil slowly for 10 minutes longer, and serve 
with a separate dish of grated Parmesan cheese. 
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i6. —Vermicelli Soup. 

Follow the preceding receipt exactly, substituting ver 
micelli for macaroni, and boiling lo minutes less. 



17.— Mock Turtle Soup. 

Peel, scrape, wash and slice the vegetables, and fry them 

in quarter of a pound of the butter 
till of a pale brown color. Put the 
veal and beef into a degchee with 
one pint of cold water and let it 
stand by the side of the fire for 
an hour to draw out the gravy ; 
then add the vegetables, ham, 
herbs, peppercorns, cloves, mace, 
garlic, salt, and sugar, the head 
(with the skin on) uppermost 
and four quarts of cold water. 
Boil up quickly and skim. Put in 
the marsala and simmer gently 
for two hours, skimming frequent- 
ly. Take out the head, pull out 
the bones, and trim off all the 
rough pieces ; put the meat be- 
tween two dishes, with a heavy weight on the upper 
one, and let it get cold. Put the bones and trimmings 
into the pot and simmer constantly. Knead quarter B>. 
of the butter with the flour, mustard, cayenne, pepper 
and salt, and stir this with the soup. Add the soy and 
anchovy sauce. Boil for quarter of an hour, and strain 
through a fine sieve or cloth. Cut the meat of the head 
into inch-square pieces ; put it into the soup with the lemow 



Ingredients. 

A small calfs head 
2 lbs. of lean veal 

2 lbs. of fresh lean beef 
}4 lb. of lean ham (or tongue) 

3 onions 

1 large head of celer>* 

2 large carrots 
X turnip 
I small bunch of mixed sweet 

herbs 
I bunch of parsley 

3 sage leaves 
6 peppercorns * 

4 cloves 
I blade of mace 
I piece of carlic, the siae of a 

pea 
I teaspoonful of salt 
I tablespoonful of loaf sugar 

1 gill of marsala 

5 tablespoonsful of baked flour 

slightly browned 
J4 lb. of butter 

2 grains of cayenne 
I teaspoonful of flour of mus- 
tard 

I saltspoonful of white pepper 

I saltspoonful of salt 

1 dessertspoonful of soy 

1 teaspoonful of anchovy sauce 

I ,, ,, lemon juice 

I wineglass of good sherry 
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juice, simmer 20 minutes, pour in the sherry, and serve 
immediately with cut lemons handed round. 



18.— Pea Fowl Mulligatawny Soup. 

Clean and cut up the bird, separate all the joints and 

put it into a degchee with three 
quarts of water, and the spices ; 
when it boils, skim it and let it 
simmer for two hours ; then strain. 
Take some of the bits of meat 
and the sliced onions, and fry 
until brown in the butter. Add 
them to the broth and simmer half an hour. Then mix the 
baked flour, curry powder, and salt, and stir into the soup ; 
let it simmer for half an hour, and serve with rice (dressed 
as for curry,) handed round in a separate dish, and cut 
lemons on a plate. 



Ingredients. 

A Pea Fowl 
6 peppercorns 

4 cloves 

I blade of mace 

1 piece of garlic, (the size of 

a pea)^ 
3 onions sliced 
6 oz. of butter 

5 tablespoonsful of baked flour 

2 dessertspoonsful of curry 

powder 
I teaspoonful of salt 



19.— Mulligatawny Soup 

Roast the fowl before a quick fire for half an hour, and 

baste with the butter ; put it aside 
till cold. Peel and slice the 
apple, onions, and the lettuce, 
and fiy until colored, in the butter 
with which the fowl was basted. 
Cut the white meat off the fowl 
into pieces one inch square, break 
the bones and put them into a 
degchee with the trimmings, vege- 
f^ibles^ cocoanut, tamarind, curry powder, flour, salt, mint, 



Ingredients. 

A good fowl 

6.0Z. of butter 

I large apple 

3 larce onicms 

The heart of a lettuce 

3 oz. of cocoanut 

1 dessertspoonful of tanuaind 

3 tablespoonsful of curry powder 

2 „ „ of flour 
I teaspoonful of salt 

4 leaves of mint 

I teaspoonful of loaf sugar 

I quart of water 

I quart aiKi % pint of stock 

(No. 3) 
I teaspoonful of lemon juice 
I gill of cream 
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loaf sugar and water. Boil i ^ hours, and strain through a 
fine sieve or cloth. Add to this the stock and the pieces of 
simmer very gently for half an hour. Stir in the lemon, 
fowl, and juice and cream, and serve immediately with a 
dish of boiled rice, and some cut lemons on a plate. 

20.— Partridge Soup. 

Roast the partridges, and while they are roasting cut up 

ingreditnts. the Vegetables and put them with 

a rS«S>ts ^^ ^^^ ^"^ spices into a stew- 

\ oSfonf ""^^^"^ pan to fry with the butter until 

1 whJf parsley they are brown. Cut the fillets 
6 ciovL ^^™* out of the birds, and put them 

1 blade of mace • i • i it 

4 shaiots aside in a plate ; pound the car- 

2 oz. of butter , j ii • 

2 quarts of stock, (No. i) casses, Doncs and all, m a mortar, 

I glass of sherry 

1 grain of cayenne and put them into a degchec with 

the fried vegetables and one quart of water. Boil i>^ 
hours, and strain through a fine sieve or cloth. Cut the 
fillets of the birds into small strips, and put them into 
the strained soup with the stock ; simmer vety gently for 
half an hour, pour in the sherry, add the grain of cayenne 
and serve. 

A'i?/^.— Pheasants, snipe, rabbits, and hares, may be prepared in the 
same way. 

21.— Potato Soup. 

Peel and slice the potatoes, slice the onions, and put them 

ingredunts, i" a degchee with the butter, 

X dozen good potatoes pepper, Salt, and stock, and boil 

6 onions ^ i rr^i i 

4 M. of butter gently for one hour. Then rub 

X saltspoonful of pepper o y , , • 

« « » salt through a sieve or cloth, put it 
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Ingredients 0/ Potato Soup, back into a dcgchce, simmer for 

% pint of cream (or % pint , i^. . i •» i 

of milk with 2 yolks of eggs half an hour, add the cream, 
3 quarts of stock (No. 2) and scrve immediately with fried 

sippets on a separate dish. 



22.— Knuckle of Veal and Rice Soup. 

Cut the veal into six pieces, sawing the bone through 

Ingredients, "^atly. Put the pieces into a 

A knuckle of veal degchee, and stew until all the 

2 quarts of water 

4 onions '• meat is off the bones. Set the 

2 turnips 

2 carrots good pieces of meat aside, strain 

I head of celery ^ k. 

6 peppercorns the broth, and skim off the 

1 teaspoonful of salt 

K of a lb. of rice fat. Add all the vegetables, 

the peppercorns, and the salt to the broth, and boil for 
half an hour. Put the best pieces of the veal into the 
soup. Half boil the rice separately, add it to the soup, 
boil half an hour, and serve hot. 



23.— Celery Soup. 

Slice the celery and the ham, and put them into a deg- 
chee with the butter and one pint 

Ingredients. 

6 heads of celery of the stocL Simmer very gent- 

i»4 ^ISS stock, (No, s) ly until the celery is quite soft ; 

H pint of cream (or milk with 2 then add the flour, mixing it well 

yoiks of egijs beaten in) . . • -, r ■» 

in ; pour m the remainder of the 
stock, and stir the soup over the fire for 20 minutes. Rub 
it through a sieve or cloth, put into a degchee, boil for fivt 
minutes, pour in the cream, and serve with fried oippets 
handed round separately. 
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Ingredients. 

t duck 

4 oz. of raw ham 

2 onions 

6 ripe tomatoes 
I head of celery 
X carrot 
4 shalots 

X small bunch of sweet herbs 
X blade of mace 
4 cloves 
12 peppercorns 
I pint of stock 
z glass of Marsala 

3 anchovies 

X teaspoonful of capers 
I grain of cayenne 



24. — Italian Soup. 

(This soup may be made either with duck^ fowl^ pheasant^ 

partridge^ or rabbit.) 
Half roast the bird and put it into a degchee with 

all the vegetables sliced, and 
the spices. Moisten with the 
stock and the wine, boil slowly 
for two hours. Add two quarts 
of water and simmer for one 
hour. Skim and strain the 
liquor into a pan ; reserve the 
bird on a plate; pound all 
the vegetables in a mortar, and 
put this pulp into a degchee ; pour the liquor out of the 
pan into the degchee and stir it over the fire till it boils ; 
skim it well ; make a paste of the capers, anphovies, and 
cayenne, and stir it into the soup ; cut the fowl into neat 
slices about an inch long, put it into the tureen, and pour 
the soup over it. 

2S— Scotch Hotch-Potch. 

Put the scrags of the mutton and water into a degchee 

and stew 'them till all the meat 
is off the bones; strain the 
broth and skim off the fat. Slice 
one of the carrots, the turnip, let- 
tuce and cabbage, and grate the 
red part of the other two carrots. 
Add all these to the broth, and 
boil for half an hour ; then put 

in the cutlets neatly trimmed, with the remainder of the 



Ingredients. 

3 scrags of mutton 

a quarts of water 

3 carrots 

z turnip 

X lettuce 

The heart of a young cabbage 

6 cutlets of mutton 

X pint of green peas 

1 dessertspoonful of chopped 
parsley 

1 dessertspoonful of salt 

X small cauliflower 

1 teaspoonful of pepper 
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ingredients ; simmer very gently for i % hours, and serve all 
together, very hot. 

26.— Carrot Soup. 

Scrape, peel, and wash the carrots, onions, and celery, 

Ingredients, ^"^ P^^ them into a degchee with 

9 carrots the Water, vinegar, salt, sugar 

2 onions 

ji head of celery and Cayenne. Boil for 2 }i hours : 

1% quarts of cold water ' ^^ 

1 tabiespoonfui of vinegar break up the Vegetables in the 

I teaspoonful of salt '^ ° 

I dessertspoonful of sugar water, and when they are quite 

X grain of cayenne ' j ~± 

\ qua^' aSr^ pint of stock, ^^ a pulp, rub the whok through 

^^^' '^ a fine hair-sieve or cloth ; then 

stir in the butter. Add the stock, and put the whole 

into a degchee ; stir over the fire for 25 minutes, and serve. 

Note, — The soup should be the color of carrots and of the consistency 
of cream. 

27.— Palestine Soup. 

Peel and wash the artichokes, onions and celery, put 
Ingredients. them into a degchee with the 

3 lbs. of Jerusalem artichokes , i « i 

1 large onion ham, mace, sugar and stock, and 

1 small head of celery 

2 oz. of lean ham boil (uncovcred) for an hour. 

z small blade of mace 

1 dessertspoonful of loaf sugar Kuead the butter into the flour, 

2 quarts of stock, (No. 2) 

2 oz of butter ^^ , ^^ and Stir it into the soup for 20 

3 tablesi>oonsful of baked flour 

% pint of cream minutcs. Rub the soup through 

a sieve or cloth with a wooden spoon. Put it back into the 
degchee, boil up ; skim if necessary, then stir in the cream 
and serve immediately. 

28.— White Onion Soup. 

Peel and slice the onions and potatoes ; put them into a 
degchee with the water, the sugar, salt, pepper, and the 
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Ingr-edients of White Onion Soup. 

fi large onions 
4 large potatoes 

2 quarts of water 

I tablespoonful of loaf sugar 
X teaspoonful of salt 

1 saltspoonful of white pepper 
The crumb of a small loaf 

3 eggs (the yolks only) 

2 tablespoonsful of grated Par- 
mesan cheese 

y^ pint of cream 



crumb of the loaf. Boil fast for 
two hours, rub the soup through a 
fine sieve ; put it back into the 
degchee, and boil up. Beat the 
yolks with the Parmesan cheese, 
and stir in for two minutes. Add 
the cream, and serve at once. 



29.— Brown Onion Soup. 

Follow the preceding receipt, using two quarts of stock 
(No. i) instead of water, and substituting a wineglassful of 
white wine for the eggs and cream. Stir in the cheese just 
before serving. 

30.— Pea Soup. 

Soak the peas in water for two hours and take out all that 

are black ; put them into a deg- 
chee with one quart of water, 
and let them simmer by the side of 
the fire till quite soft. Boil the 
beef in two quarts of water with 
the onions, carrots, celery, tur- 
nip, peppercorns, mint, moist 
sugar and salt. Boil gently for 
two hours, strain the liquor, and 
put in the peas. Boil and skim 
tnitil the peas are quite mixed with the soup. Knead 
the butter with the flour and the remaining ingredients, 
stir it into the soup, boil 20 minutes, rub through a sieve or 
cloth, and serve very hot, with fried sippets and powdered 
«iint handed round on a separate plate. 



Ingredients. 

1 pint of split peas (or dh&ll) 
3 Quarts of water 

2 lbs. of beef or pork 

3 onions 
2 carrots 

X head of celery 

1 turnip 

8 peppercorns 

X saltspoonful of dried mint 

X tablespoonful of moist sugar 

z saltspoonful of salt 

3 oz. of butter 

2 tablespoonsful of flour 
t teaspoonful of salt 

I grain of white pepper 
X saltspoonful of notur of 
mustard 
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31.— Mutton Broth. 

Cut the mutton into small pieces and put it into a deg- 
ingredients. chee with the onions, turnips, 

3 lbs, of fresh sciag of mutton ^^^ ^^i^^.^^ ^^j^ gjj^g^j) ^y^^ ^1^^^^^^^ 

majoram and parsley (all tied 
together) ; two quarts of water, 
the loaf sugar and salt. Boil 
up quickly, skim carefully and 
simmer for 3)^ hours. Skim 
off all the fat. Put the dessertspoonful of chopped 
parsley into the tureen, strain the broih into it, and 
serve. 

Note. — Barley or rice may be added : the barley will require two 
hours, the rice one hour boiling in ^ of a pint of the broth before add- 
ing to the rest. 



2 onions 
2 turnips 
J^ head of celery 

1 sprig of thyme 

z sprig of majoram 
4 ,, of parsley 

2 quarts of water 

1 teaspoon ful of loaf sugar 

2 saltspoonsful of salt 

1 dessertspoonful of chopped 
parsley 



3 
3 



32. — Raviuoli Soup. 

Peel and cut up the vegetables and the half clove of gar- 
lic : put them into a degchee with 
6 oz. of butter, the beef, ham and 
veal, and stand one hour by the 
fire to extract the gravy. Then 
put in one quart of warm water, 
and the birds, breast uppermost ; 
simmer for one hour. Take out 
the birds, cut off the meat from 
the breast without the skin. 
Put the carcasses back into the 
pot with four quarts of warm 
water, the herbs (tied together), 
the soy, sugar, salt, mustard^ 
cayenne, pepper, and the spices. Simmer gently and skiiriL 



Ingredients /or the Soup. 

1 fowl or pheasant 

2 patridges 
bs. of veal 
bs. of lean beef 
b. of lean ham 

2 carrots 
4 onions 

1 head of celery 
4 mushrooms 

I small bunch of mixed herbs 
A sprigs of parsley 
y^ clove of garlic (the size of a 

pea) 
9 hard-boiled eggs 
I tablespoonful of soy 
X dessertspoonful of loaf sugar 
X teaspoonful of salt 
X ,, „ flour of mustard 

I grain of cayenne 
T saltspoonful of pepper 
I blade of mace 
4 allspice 

3 cloves 

6 peppercorns 
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Ingredients of the Raviuoli. 

2% oz. of butter 
3 OZ. of flour 
2 beaten yolks 
I oz. of lean ham 

1 oz. Neufchatel cheese 

2 yolks of hard-boiled eggs 
I oz. of cooked spinach 

1 shalot 

5^ of a nutmeg grated 

% saltspoonful of white pepper 

}| of a saltspoonful of flour of 

mustard 
% teaspoonful of thick anchovy 

sauce 
y^ saltspoonful of loaf sugar 

2 tablespoonsful of grated Par- 
mesan cheese 

1 wineglassful of sherry 
I „ ,, port wine 



frequently for fiwe hours. Mean- 
while make the Raviuoli as 
follows : — Rub two oz. of the 
butter into the flour, moisten 
with the two beaten yolks of egg, 
and one gill of cold water ; knead 
and roll out the paste a quater of 
an inch thick, and let it stand in 
a cool dry place for three or four 
hours ; pound the breasts of the 
birds with the ham, Neufchatel 
cheese, the yolks of the hardboiled eggs, the spinach, 
and the shalot. Season with the nutmeg, the pepper, 
sugar, mustard, anchovy sauce, add ^ oz. of butter and 
one tablespoonful of grated Parmesan cheese. Pound to 
a smooth paste, and add one wineglass of marsala or 
sherry. Roll the paste as thin as possible; cut it into 
2j^ inch squares, (about i6) ; brush them over with 
water ; divide the forcemeat into the same number of parts ; 
put one into each square ; turn over one corner so as to 
make small three cornered puffs ; press the edges well round 
with the thumb to make them adhere ; drop them one by 
one into a saucepan of boiling water with a teaspoonful of 
salt in it, and boil slowly for seven minutes. Take them up 
carefully, drain them on a sieve in the oven for lo minutes. 
Stir into the soup the 4j^ tablespoonsful of baked flour, and 
one tablespoonful of grated Parmesan cheese, then strain. 
Put the soup into a degchee, boil up ; throw in the Raviuoli ; 
boil slowly for twenty minutes ; add the port wine, and serve 
immediately with a dish of grated Parmesan cheese separate. 

Ao/^— Leveret or pigeons may be substituted when partridges cannot 
be had. 



40 DAINTV DISHES FOR INDIAN TABLES. 

33.— Economical Soup, (No. i.) 

Skim the fat off the liquor in which a brisket of beef 
Ingredients, j^as been boiled, put it into a 

3 onions ' ^ 

I head of celery ^Jq^J^ ^^^ SQUeeZC OUt the mois- 

I quart of split peas, or dhall ^y. ^ 

\ rl^S:^tit^^^Z.rA ture. Slice the onions and cele- 
K 2!^^?"™'''.'' ^^^ ry, and fry them in this fat un- 

I tablespoonful of moist suear .-t ,1 _ ^c ^ ^:^^ u 

I teaspoonfuiofdriedmint til they are of a nicc brown 

I desertspoonful of vinegar 1 -r» •! ^t_ 

% of a pint of cold watef color. Boil the pcas in one quart 

of water till tender ; beat them with a wooden spoon, pour 
over the beef liquor, add the vegetables, and boil six hours, 
keeping it well stirred. Mix the dried flour and all the remain- 
ing ingredients with the cold water ; pour it into the soup, 
and stir until it thickens. Boil an hour longer. Cut some 
slices of bread a quarter of an inch thick into dice, and fry in 
plenty of good dripping or butter until brown. Drain before 
the fire on a sieve ; pour the soup into a tureen, throw in 
the fried bread, and serve immediately with some fine 
powdered mint on a plate. 

34.— Economical Soup, (No. 2.) 

Skim the fat off the mutton liquor. Put all the in- 

ingredients, gtedients, except the milk into 

The liquor in which a leg of ^ desjchec I DOur ovcr -the liquor : 

mutton has been DDued o 7 i- -» ' 

I lb. of pieces of stale bread boil for two hours : Tub through 

3 large onions (sliced) ' ^ 

f?abultSiTsa., a sieve or cloth; put it back 

' bu:rof'"tL"Ji.7'"^ into the degchee, pour in the 

. sprig of marram pj^j ^f jj,j,j^ jj^y ^p^ ^^ ^^^ 

Jji clove of garlic . 

I pint of new milk ^t Once. 

3S— Golden Quenelle Soup. 

Prejxire two quarts of clear soup (No. i). Prepare tl^^ 
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/H^rfdirHiso/Go/defiQue»e//eSott^. custard quciielles as follows : — 
,f «?^'' . Break the egg into a basin and 

}4 pint of cream o° 

; fill^licSZfof "u add the stock, (game if possible) 

I „ „ pepper pcppei and salt, and beat with 

a fork until well mixed ; strain into a plain well buttered 
mould ; put the mould into a degchee containing about three 
inches depth of water, cover the degchee, and steam gently 
for about half an hour, or until the custard has become firm 
to the touch ; then take out the mould and stand it in a 
cool place. When it is quite cold turn the custard out on a 
plate and cut it up into neat square dice. Place these 
gently in the soup-tureen, pour in the soup, and serve. 

Nb/e, — A few asparagus heads or green peas may be added. 

36.— Asparagus Soup. 

Scrape and wash the asparagus, (if in tins this is un 
Ingredients. necessary); cut off the heads and 

60 stalks of asparagus . 

8 spring onions throw them mto cold water; put 

I saltspoonful of salt 

1 dessertspoonful of sifted sugar the stems mto a degchee with 

1 J4 pints of cold water 

zVz pints of stock (No. i) the onious, salt, sugar, and cold 

I wineglassfdl of brown sherry ^ 

water. Boil fast for an hour, 
then strain off the water and add it to the stock. Boil 
rapidly (uncovered) for half an hour ; add the asparagus 

heads and the sherry ; continue to boil for fifteen or twenty 

minutes, and then serve. 

37.— Giblet Soup. 

Clean the giblets nicely and cut them into pieces two 
^'^^'^^.l^:^^, chee with the cold water, salt, 
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pepper, mustard, cayenne, 
nutmeg. Boil up slowly; 
then simmer one hour, 
out the giblets, strain the 
and skim off every p 
of fat. Add the liquor 
the giblets to the two qm 
stock, and simmer gently i }4 hours. Mix the baked 
with the soy and ketchup, stir this into the soup 
for twelve minutes ; add the sherry, and serve. 



Ingredients oJGiblet Soup, 
I saltspoonful of white pepper 

1 „ „ flour of mus* 
tard 

^ grain of cayennte 

^ „ „ grated nutmeg 

2 quarts of stock (No. i) 

3 tablespoonsful of baked 
flour 

% gill of cold stock 
I teaspoonfulofsoy 
I dessertspoonful of mushroom 

ketchup 
I small wineglassful of sherry 



38.— Aspic or Savoury Jelly. 

Put the ox foot, (unboiled) pigs feet, veal and h 

well cleaned and choppei 
pieces) into a large degchee 
the onions, garlic, carrots, 
and truffles (all scraped, \ 
and cut up) ; add all the 
ingredients down to the six 
of cold water, inclusive, i 
quickly ; then skim and s 
seven hours or longer. Stra 
an earthen (uncovered) pai 
let it stand in a cool plac 
next day. Take off ever 
cle of fat, and wipe the sur 
the jelly with a soft cloth 
out of hot water. Turn the jelly out and cut off the sec 
Put the jelly into a bright degchee with the rind 
and the juice of two lemons. When nearly boiling, w 
the whites of egg« beaten with the cold water. Boil i\ 



Ingredients 

1 ox foot 

2 large pigs feet 

1 small knuckle of veal 

2 onions 

1 clove of garlic 

2 carrots 
2 apples 
2 truffles 
4 cloves 

4 allspices 
y^ teaspoonful of mustard seed 

1 blade of mace 

2 bay leaves 
X laurel leaf 

2 sprigs of thyme 

T he thin rind of a lemon 

8 leaves of tarragon 

I teaspoonsful of salt 

I tablespoonful of moist sugar 

slightly burnt 
6 quarts of cold water 
The thin rind of a lemon 
The strained juice of 2 lemons 
The whites of 8 eggs 
1 gill of cold water 
J^ "pint of marsala 
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whisk rapidly for lo minutes, then let it simmer gently for 
twenty minutes more. Strain through a jelly bag ; add the 
marsala. If not perfectly bright strain it a second or third 
time, Pour it into earthen moulds or pie dishes, and when 
firmly set it is ready for use. 

39.— Aspic Jelly. 

(An economical way for small quantities,) 
Have ready the quantity of stock jelly given in the 
Ingredients, rcccipt (sce stock jcUy). Boil the 

a tablespoonsful'of any aroma- 1 1 • 

tic herbs you may have hcrbs m the vmcgar for half an 

K pint of white vinegar stock 

„ .i«'iy hour : put the jelly, seasoned with 

Ji saltspoonfu! of salt ^ J J^ 

% „ white pepper the Salt, pcoper, and sugar into 

I teaspoonful of moist sugar 7 x- i-jr j o 

The whites of four eggs ^ degchcc I when it is nearly 

1 sherry glass of water o ^ j 

I sherry glass of marsala boiliug take it off the fire, add 

the whites of eggs whipped with the water, whisk well ; 
pour the vinegar on, put the degchee back on the fire; beat 
and stir constantly until the jelly gets white but does not 
Ifoil; put it where it will simmer gently, with a little fire on 
the top, for half an hour ; strain through a jelly bag, add 
the marsala, and when it is firmly set, it is ready for use. 





%%f^«c^ 









FISH. 

I.— Boiled Salmon. 

Take the salmon out of the tins and put it into pi 
of water that is nearly boiling, with a dessertspoon fi 
salt; boil up quickly, skim, and simmer very gently 
six minutes. Two pounds will require 12 minutes, 
pounds 18 minutes, aud so on. Serve the salmon on a ne 
folded napkin, with either shrimp or cream sauce, (No. 



iHgtedients, 

z small tin of shrimps 
3 tablespoonsful of cream 
3 oz. fresh butter 
I tablespoonful of baked flour 
^ pint of boiling water 



2.— Shrimp Sauce. 

Boil the shrimps four minutes ; put half of them 

mortar and pound to a sm 
paste ; add the cream, knead 
butter with the baked flour, 
stir into the boiling water, 
eight minutes, put in the whole shrimps, simmer t 
minutes, then stir in the shrimp cream, and serve in 
diately. 

3.— Salmon in Potato Paste. 

(Second dressing,) 
Mash the potatoes with a wooden spoon until c 
Ingredients. siiiooth J add two spoonsfu 

\ ^rs|7K.nsfui oTsait t^c Salt, the butter, and the } 

. o.^ of uiled butter .^^^^ ^.jj ^^^^ j.^j^^^ ^.^.^^ 
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Ingredients for Salmon in salmon into Hcat pieccs an inch 

Potato Paste. * 

Vi lb. of cold salmon loHg, free from skin and bones. 

J§ salt<poonful of white pepper • i • 

3 tablespoonsful of shrimp MlX With it One SaltSpOOnful of 
sauce (or melted butter if 

there is none) salt, thc pepper and shrimp sauce. 

Put a layer of the potato into a flat dish, lay in the fish, cover 
it with the rest of the potato. Smooth over the top with, 
a knife,/and bake in a quick oven for 20 minutes. Serve 
in the same dish. 



4.— Salmon Cutlets with Milanese Sauce. 

Cut each cutlet in half; take off the skin and remove the 
Ingredients, bone. Have six pieces of thin 

3 salmon cutlets . it, 

J (abutter white paper; rub them three 

I wineglass of marsala 

times across with fresh cut gar- 
lic, and spread them with the butter ( J^ oz. for each). Put 
the wine into a soup-plate ; dip each cutlet in the wine, 
then fold it in the buttered paper and boil over a slow fire, 
or fry m plenty of boiling fat for one hour ; drain on a 
sieve before the fire. Take off the paper or serve them in 
it according to taste, with the following sauce on a sauce- 
boat. 

iVo/^.—Pieces of Plantain-leaf may be used instead of the paper ; they 
^e fastened with a clove stuck in like a pin and look very nice. 

5.-— Milanese Sauce. 

Wash and bone the anchovies, peel the mushroom and 

Ingredients. shalots ; chop thesc Small and 

' Urgc^mushroom put them into a small degchee 

= ozfbiuer with the butter ; fry till nicely 

' tablespoonful of baked flour ... i j • i_ 

t5 , „ „ caper Yiuegar browucd, stimng ; dreage in the 

^ »\alf grain of cayemic 
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Jngredients for Milanese Satice. flour. When wdl mixcd ad< 
X tablespoonful of marsala 

1 saitspoonfui of salt the Vinegar, cayenne, marsala 

T tablespoonful of fresh made 

mustard Salt, Hiustard and stock. Boi 

54 of a pmt of stock (No. 2) 

2 tabiespoonsfui of capers slowly for twenty minutcs, stir 
ring and skimming, occasionally strain; add the capers 
boil fast for five minutes, and serve as directed. 

6.— Fried Salmon with Tartar Sauce. 

Wipe the salmon in a clean dry cloth. Season the bread 
Ingredients, crumbs with the pepper anc 

2 salmon cutlets 1 • 1 

1 oz. of fine bread crumbs parslCy, UlSSOlve the 2 OZ. of but 
% saitspoonfui of white pepper j • • t 15 1 

I teaspoonfui of chopped parsley ter, dip in the fish, and strew i 

2 oz. of butter 

j^ lb. ofbutterorphee over with crumbs. Fry in th( 

butter or ghee (which must be boiling) over a gentle fire fo 
eighteen or twenty minutes. Drain and serve on a napkir 
with the Tartar sauce (No. 9) in a sauce-boat. 

Note, — The sauce should be made half an hour before the fish is com 
menced. 

7. — Salmon Cutlets with Indian Sauce. 

Strip the skin off the cutlets, take out the bones, and 

Ingredients. cyj g^ch sHce in two. Wash and 

? ubiespoonfui of flour Well dry cach piece. Mix the 

X saitspoonfui of salt • i i 

1 teaspoonfui of curry powder flour With the Salt and curry- 

3 oz. of butter 

^ lb. ghee or butter powder. Dissolvc the buttcr in 

a soup-plate rubbed three times across with garlic. Dip in 
the cutlets, dredge them with the seasoned flour, and fry in 
the % lb. boiling ghee or butter for twelve minutes. Serve 
with the following sauce in the dish. 

?.— Indian Sauce. 

Peel and chop the shalots and put them into a saucepa. 
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Ingredients for Indian Sauce, with the vinegar and sugar ; stir 
» tabiespoonsfui of vinegar ovcr the fire till the shalot is 

I teaspoonful of moist sugar ^j j^i jj.i . ^ 

igiii of good stock tender, and then add the stock. 

I teaspoonful of mixed Indian -r^*, i* 111 'ii 

pickles Boil up ; . skim ; add the pickles 

I teaspoonful of curry-powder . i i /• • ^ 

1 tablespoonful of pickle vinegar (cUt intO half inch pieCCS) the 

cuny-powder and pickle vinegar, and simmer for fiften 
minutes. Serve the sauce in the centre, and the cutlets 
neatly round it. 

9.— Mayonnaise of Salmon. 

Wash and chop the tarragon, chervil, and onions. Free 
Ingredients. the salmon (cookcd either in the 

10 t;)rragon leaves ,. • t /- ti 

1 sprig of chervil Ordinary way or as in the follow- 

4 small sprig onions . . i.t \ r 1 • 1 

}4 lb. cold salmon mg recipe No. 10) from skin and 

1 saltspoonful of salt - . . . . 

2 large fresh lettuces Doncs and divide it into pieces 

Some beetroot and cucuihber 

I }i inches square, season it with 
the chopped herbs, onions and salt. Skim and wash the 
lettuces ; let them remain half an hour in very cold water, dry 
them in a clean cloth, and cut them into small pieces (it 
is best to break them with the fingers). Put a layer of 
salad into a bowl, on that two tabiespoonsfui of the sauce, 
{su No. 8) and half the salmon ; cover with some more 
sauce, add the remainder of the salmon, cover that with 
sauce ; then a layer of salad and the rest of the sauce ; finish 
with the remainder of the salad. 

^ote.— -Some persons object to onions and herbs ; either or both may 
he omitted. The receipt will in all respects do for Turbot, Lobster, 
Mahaseer and Hilsa. 



ID.— To dress Salmon for Mayonnaise. 

If you have any salmon ready dressed you can use it, but 
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if not, the following will be found preferable : — 

Put into a degchee the shalots, carrots, parsley, i 
Ingredient,, gait, and butter. Boil foi 

3 shalots 

^ ^^°^ ^ , minutes. Put in the sc 

2 sprigs of parsley 

jI :?a74nffi o?sait ^^th the winc and water, be 

i^ tumbier"o" marsaia Quickly, then simmer very ^ 

I ibs.'ofsaimoT*" twelve minutes, and < 

When quite cold take off the skins, pull out the bonej 

divide the pieces into flakes two inches square, and 

the receipt according to the Mayonnaise. 

A^o/e. — The quantities given will be sufficient for six or 
persons, 

II.— Turbot. 

Take the turbot out of the tin, rub in some lemon 
Ingredients. ^ud put it into a degchec 

a tins qX. turbot 

I dessertspoonful of salt plenty of cold watcr, the 

' z wineglassful of white vinegar 

A little lemon juice and whitc viuegar. Boil foi 

minutes, simmer for five, and skim and serve on a fine 
tin with lobster sauce (see No. I2) in a tureen. 

12. —Lobster Sauce. 

Take the pieces of lobster out of the liquor ; dry the 
Ingredients. ^ soft cloth. Put the Uquor 

X tin of lobster . , , , - 

1 blade of mace a saucepau With a blade of n 

6 oz. of butter i •! /- 

a lablespoonsful of dried flour boil five miUUteS ; take OUt 

T teaspoonful of lemon juice 

I wineglassful of thick cream mace \ knead the flour with 
butter and stir it into the liquor ; add the pieces of^,lo 
and the lemon juice, and boil for five minutes. Stir ii 
cream and serve. 



•• 
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13. ^Fillets of Turbot fried in Butter. 

(Second dressing,) 

Make a batter with the egg, flour, and milk ; beat it till 

Ingredients, quitc smooth ; cut up the cold 

1 ^poonfiii of flour turbot into neat fillets three 

^ ^ ° °* inches long and 1 yi inches broad ; 

dip each fillet into the batter, and fry it in boiling ghee or 

butter until of a pale brown color. 

14.— Turbot with Cream Sauce. 

(Second dressing.) 

Turn the fish into neat fillets 3 inches long and ij^ 
Ingredients. inchcs broad. Season with the 

» ©. of fish 

asaitspoonsfuiof salt salt, nutmcg, and lemon juice, 

A tenth part of a nutmeg » o» j v 

I teaspoonfui of lemon juice and let it Stand One hour. Boil 

I pint of new milk 

'^'^'ip«ce of lemon peel t^g milk with the Icmott peel. 

J^ pbt of cream Beat the yolks with the cream, 

strain the milk over the fish, boil up for five minutes ; stir in 
the cream carefully ; let it come nearly to the boil, then ^j" 

serve. 

15.— Scolloped Fish. 

Season the bread-crumbs with the salt, pepper, and cay- 
ingredients. enuc. Dividc the cold fish into 

X of aft. of any cold fish (ex- • xi_ i. r * i_ 

cept mackerel) picces threc-quartcr of an mch 

4 oz. of bread crumbs , . '.t '^ ^i 

isaitspoonfuiof salt squarc, and mix with it the sauce 

3^ I) „ „ white pepper . -r^ t r i 

K grain of cayenne or buttcr. Put a layer of CI umbs 

2 tablespoonsful of white sauce . ,. . . „ . ,, 

(or butter) into a dish or into scollop shells ; 

2 oz. of dissolved butter 

lay in the fish ; cover it thickly 
wth crumbs ; pour the dissolved butter over the top, and 



50 DAINTY DISHES FOR INDIAN TABLES. 

bake in a quick oven or before the fire for quarter of an 
hour. Serve in the same dish on a folded napkin. 



16.— Ling Pie. 

Put the fish to soak in cold water the previous night ; 
Ingredients. then boil it for half an hour, 

% lb. of ling f for any ^alt fish) , .11 1 t • 

4 hard-boiled eggs and remove the bones and skm. 

8 mealy potatoes Divide it into flakes three inches 

3 oz. of butter, some pepper 

I teaspoonful of made mustard long, and SCt It On a SlCVe Or 

z „ „ anchovy suuce 

1 ,, „ mushroom ketchup cloth to get cold. Peel and slice 

1 gill of water " 

the hard-boiled eggs, slice the 
onions ; boil the potatoes, and mash them with 2 oz. of the 
butter. Put a layer in the bottom of the dish, then a layer 
of onions, and season with half a saltspoonful of pepper, 
then the fish, then the eggs, and so on, until the dish is full. 
Mix the mustard, anchovy sauce, ketchup and water, 
and pour over the top. Cover the whole with a layer of 
potato, and bake for one hour. 

(Another way,) 

Boil the potatoes and mash them with the butter and 

Ingredients, season with the pepper. Break up 

8 m^y l^^toes the fish (prepared as in the above 

I oz. of bmter ... , . - . 

2 teaspoonful of pepper recipe) into tmy strips, and mix 
them with the potato and bake in a quick oven for half an 
hour. Turn out and serve with egg sauce in a sauce-boat 

* 17.— Soles fried in oil. 

Rub the soles with lemon-juice and salt, let it remain fox 
one hour ; roll it in a cloth ta dry ; dredge it with bake<i 
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ingredunis of SoUs/ried in oU. fl^^j^ ^^ ^^ J^ pj^j^^y ^f boiUng 
A little lemon juice ... 

A saltspoontul of salt ollVC Oil till Of E plain brOWft 
Some baked flour 

Some olive oil coloi. Drain for two minutes on 

a sieve before the fire, anb serve on a neatly-folded napkin^ 
with either melted butter (No. 7), or tartar sauce (No. 12) 
in a sauce-boat 

18.— Buttered Soles. 

Rub a tin dish four times across the bottom with a 

Ingredients. piece of frcsh cut garlic ; wipe the 

Some baked flour solc, (two) dry and dredge them 

6 oz. of butter , . 

I leaspoonfui of finely chopped with flour. Lay them in the dish 

duves or parsley 

with the butter, and bake in a 
moderately heated oven for half an hour. Serve on a very 
hot dish with the butter poured over, and the chives or 
parsley sprinkled over the top. 



19. —Fillets of Sole. 

One sole will make eight small fillets. Saturate them for 
Ingredients. half au hour in lemon-juice, dry, 

L>emon juice . 

3 yolks beaten and dip each fillet into beaten 

Dried bread-crumbs * • t 

egg and then into bread-crumbs. 
Fry them in boiling olive oil or fat for ten minutes, (till of 
a pale yellow color) drain and serve upon neatly-folded 
white paper, placing them in a circle resting one on another. 
Serve with melted butter (No. 7), or tartar sauce (No. 12)^ 
or anchovy sauce (No. 26), in a turteen. 

20.— Curried Fish. 

Mix the butter and the curry-powder ; peel and slice thin 
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Ingredients of Curried Fish. the onion, and fry in the butter 

Klb. of butter . ' 

I tabiespoonfuiofcurry.powder Until quitc tender. Remove the 

X large onion 

1 lb. of cold fish skm and bones from any cold 

I teaspoonful of lemon juice ^ ^ ^ 

* " " baked ^^^ ^^^ divide it into pieces one 

8 tabies'iJoonfil of cream jnch squaie, and put it into the 

frying pan ; add the strained lemon-juice, the salt and baked 
flour. Stir constantly over a slow fire for three-quarters of 
an hour. Add the cream, mix it well with the curry, and 
serve at once with a wall of rice placed round the dish. 

NoU. — Chutney should be served with curried fish. 

21.— Whitebait, fried. 

Drain it on a sieve. Strew a cloth thickly with flour 
iHirrtdicnts, and sprinkle the fish lightly over 

X tin of whitebait . . 

Some flour it With your hand ; turn it about 

Fried parsley 

quickly and deftly with the cloth 
in your hand until all the whitebait are well covered, then 
put them by handfuls into a wire-firying-basket, shake ofi* all 
the superfluous flour, and dip the basket containing the white- 
bait into a fr) ing-pan full of boiling butter or oiL A few 
minutes will suffice to give them a silvery tinge and will 
make them perfectly crisp ; lift out the fir}'ing-basket, and 
turn the whitebait on to a neatly-folded napkin. Garnish 
with fried parsley, and ser\-e at once with slices of brown 
bread and butter, cayenne, and quarters of lemons handed 

round separately. 

AWf. — It b impossible to prepare whitebait unless yoa have a frying* 
basket, as the whitebait always break when prepared in any other way. 



Wlien eaten uncooked, they must be accompanied by 
cut lemons, ca>'cnn€, and thin cut brown bread and butter. 
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23. —Scolloped Oysters. 

Beard the oysters, and put the beards and liquor into a 
Ingredients. small stew-pan with a few drops 

z tin of oysters ^ , . . t^ m /• 

3 oz. of butter of lemon-juicc. Boil five mi- 

3 02. of flour , , . , _ - 

1 gill of cream nutes, then strain into a degchee ; 

% saltspoooful of salt , , 1 • , 1 /, 

M .» .. pepper knead the butter with the flour, 

}i grain of cayenne 

}i teaspoonfui of lemon-juice the cream, Salt, pepper and cay- 

Bread-crumbs 

^ teaspoonfui of chopped parsley enne : pour it iuto the sauce, and 

3 yolks of ^gs 

boil for ten minutes; then add 
the two yolks, the remainder of the lemon-juice and the 
parsley ; add the oysters, boil two minutes, and then pour 
the mixtures into scollop-shells (or a small tin dish.) Cover 
with a thick coating of bread-crumbs and bake about fifteen 
or eighteen minutes till of a pale brown color. 

24. — Fried Oysters. 

Boil the liquor, pour it over the oysters, and let them 
Ingredients. remain till cold. Mix the flour 

% tin of oysters . 

3 tobicspoonsfui of flour With yi 01 2l pint of the oyster- 

1 teaspoonfui of lemon-juice 

2 eggs liquor and the lemon-juice till 
in a smooth batter ; add the yolks of the eggs well beaten ; 
beat the batter for twenty minutes. Dry and beard the oys- 
ters. Beat the whites of the eggs to a stiff froth ; mix well 
with the batter, throw in the oysters. Put them into a 
firying-pan with plenty of boiling ghee or butter, and fry till 
of a pale brown color — about eight minutes. Drain on a 
sieve before the fire one minute, and serve very hot, placed 
in a circle upon a neatly-folded napkin or paper. 

25.— Oyster Vol-au-vent. 

Prepare the Vol-au-vent as directed, (see recipe) and fill 
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Ingredients/or OyHer Vol^u-vent. '^^ ^acancy With OyStCFS prepared 

3 dozen oysters as follows : — Beard the oysters ; 

I blade of mace . , ' 

I grain of cayenne put their liQuor into a saucepan 

X teaspNoonful of lemon-juice ^ 

The thin peel of one lemon with the beards, the macc, lemon- 

I gram of pepper ' ' 

\ d^es^'rts^onful of baked flour J"^^^ ^"^ P^^^' ^"^ P^PP^^ ^ ^oil 

I gill of fresh cream up. Knead the butter with the 

flour and stir in ; boil till it is quite thick, fifteen or twenty 
minutes ; strain ; add the oysters, simmer six minutes ; stir 
in the cream, and use as directed. Serve the vol-au-vent 
on a neatly-folded napkin. 

26.— Oyster Patties. 

Make the puflf paste as directed (see recipes — Chapter on 
Ingredients. Pastry di^c) ToW it out }i of an 

j| fndJ of P" ^"^^ ^^^^^ ' ^^^^ ^^^^y ^^^ circular 

l%:^''J:iSi'^pJ:r patty cutters, dip them into flour 

^ ubi^^Xi of Oswego flour and cut out eight of the larger size ; 
X tebi«ix)onSi of lemon-juice press the Smaller size on the centre 
of each piece of paste and cut it half-way through. Roll 
out the remainder of the paste, and cut out eight of the 
smaller pieces ; place them all on a baking tin, and bake 
in a quick oven till of a pale brown color, — about twenty 
minutes. Take them out, and with a sharp penknife 
remove the centre paste from the larger pieces. Fill the 
vacancies with oysters prepared as follows : — Take the beards 
off' the oysters ; throw the oysters into boiling water ; put the 
beards and liquor with the mace, lemon-peel, pepper and 
cayenne into a small saucepan, and boily^/, ten minutes ; 
strain. Cut the oysters into six pieces ; stir the Oswego 
flour into the creani ; put the oysters into the sauce, add the 
}emon-)yx\cty simmer two minutes, stu: in the thickened 
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cream, boil for a few minutes till .quite thick, fill the oyster 
patties, cover over with the small lids and serve on a neatly- 
folded napkin. 

27.— Mahaseer, boiled. 

Fill a good sized degchee with cold water and add salt 
to it until it will float a fresh egg. Then set the water 
on to boil. When it is boiling furiously put in the fish and 
boil from fifteen to twenty minutes. (A ten pound fish 
is the best size.) When done take it out and serve at once^ 
or it will be utterly spoiled. Serve with anchovy, egg, or 
Dutch sauce. 

28.— Mahaseer, cold. 

The night before you require it, put the cold fish (di- 

ingredients. vidcd with two silvcr forks into 

G^^n^dfiiuS pieces two inches square) into 

f^l^^^ a soup tureen; sprinkle the 

jj^wer of the water m which chilUes and green ginger cut up 

the fish was boiled •, .i_ .t 1 j ^^ 

Vinegar ovcr it, then the cloves and pep- 

percorns. Add the liquor in which the fish was boiled. 
Boil sufficient vinegar, about half bottle, and pour it over 
boiling till it just covers the fish. Leave it till the morn- 
ing when it will have formed into a compact jelly. Serve 
on a dish with the following sauce poured over : 

29.— Sauce for cold Mahaseer. 

fngredients. 

z teaspoonfui of fresh made Stir all these ingredients well 

z teaspoonftd of salt together in the order in which 

1 „ „ „ black pepper . 

z ,, „ „ red pepper they are given and use as di- 

2 tabiespoonsful of oil 

* . " " . of vinegar rected, or in a separate tureen. 

I dessertspoonful of sherry *■ 




BEEF. 

I.— Roast Beef— Ribs or Sirloin. 

Wipe the beef dry with a clean cloth and envelope it in 
thin paper thickly spread with sweet beef dripping, hang 
it before the fire, and let it roast there, basting frequently 
for a quarter of an hour. Then withdraw it to a distance 
of i8 inches from the grate, and let it roast there slowly till 
done. Half an hour before it is ready, take off the paper, 
dredge it with baked flour, and baste with 2 oz. of dissolved 
butter ; place the beef on a hot dish ; pour off the dripping ; 
add one teaspoonful of boiling water and half a saltspoonful 
of salt, to the gravy dripped from the beef Serve at once 
with a garnish of grated horse-radish, and horse-radish sauce 
(No. 10) and Yorkshire pudding on separate dishes. (Allow 
1 1 minutes to the B>. for roasting underdone,) 

2.— Boiled Salt Round of Beef. 

Choose a round of beef well covered with rich delicate- 
looking fat ; take out the kernels ; rub in and all over it 
about 4 ft)s. of salt, and rub it well with the salt every 
morning for ten days ; roll it round, fasten it with skewers 
and bind it round with tape. Put it in a good sized deg- 
chee with plenty of cold water, and boil it very gently, 
skimming frequently until done. Allow half an hour to "^ 
the pound after it boils. Take the beef out, trim off any 
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soiled pieces of fat, cut off the first slice, garnish it with 
boiled carrots or greens, pour over a teacupful of the liquor, 
and serve with a sweet pudding handed round. 

Silver-side and ribs of beef are prepared in the same 
manner. 

3. —Stewed Brisket of Beef with French Beans. 

Have a neatly cut square piece of brisket of beef ; hang 
.. , it before a quick fire for half an 

Ingredtents, * 

7 lbs. of beef hour to brown ; baste it well ; 

3 onions (chopped) . . . , • 1 , 

I teaspoonfuiofpepper put It mto a degchce With the 

I „ fresh made mustard , , . r • j i_ 

I dessertspoonful of soy cnoppeu OHious fried brown, and 

1 tabiespoonfu I of anchovy sauce . 

1 tcaspoonfui of moist sugar Sufficient watcr to Tcach the top, 

2 tablespoonsful of mushroom 

ketchup , . ^ . but not covcr it : boil up and 

r dessertspoonful of vinegar 

X lb. of French beans skim : then add the pepper, mus- 

1 wmeglassful of white vinegar * * * # 

I tabiespoonfui of baked flour tard, soy, sauce, sugar, ketchup, 
and vinegar; simmer gently for 4^ hours, skimming fre- 
quently ; add the French beans (uncut), the wineglassful of 
vinegar mixed with the flour, and simmer for another hour. 
Then serve — the beef in the centre, and the beans round 
the dish. 



4.— Stewed Beef with Maccaroni and Tomato 

Sauce. 

Take 6 Bbs. of silver-side of beef with a skin on one side 

/ redunts niccly shapcd, and make some 

6 lbs. of beef Very deep cuts in it, nearly 

I slice of ham ^ i • i 

bunch of savoury herbs through to the skiu ; make a 

I pea of garlic 

4 lbs. suet fat forccmcat of the ham, herbs and 

}4 lb. of maccaroni ^ . 

4 tablespoonsful of tomato sauce garlic, and fill the CUtS With 

this ; then bind so that the stuffing may not escape. Put 
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the fat into a degchee which will just hold it and the 
beef, and when the fat quite boils lay in the be^f, and let 
it simmer six hours, turning it once in every hour. Boil 
the maccaroni and drain it. Make a gravy for the beef, 
and put in the maccaroni and the tomato sauce. Boil five 
minutes. Take out the beef; dish it, pour the maccaroni 
and sauce round, and serve at once. 

5.— Spiced and pressed Beef. 

Have a piece of brisket of beef twelve inches long and 

Ingredients. seveu wide. Mix all the ingre- 

iK'^bsl'If saltpetre dients, and rub well into the 

^ rb.'ofmoist°iigI?"^ * beef on both sides. Let the beef 

54 cayenne spoonful of powder- . . , . . , , ^ 1 

ed cloves remain m this pickle five days, 

% M J. powdered mace . 1 1 1 • ^ '^ ▼>. 

% „ „ „ allspice turning and rubbing daily. Dress 

}i of an oz. of black pepper . t^ t 1 /• • 

% „ „ „ bruised mustard it aS follOWS I — Put the beef intO 

seed 
I cayenne spoonful of bruised plenty of COld WatCr ; boil Up 

coriander seed 

1 clove of garfic, chopped fine |sowly ; skim ; then simmer as 
gently as possible for four hours; take it out, remove the 
bones, roll it up, skin outwards, as tightly as possible ; sew 
it up in a strong cloth and simmer for two hours longer; 
put it between two boards with a heavy weight on the upper 
one. When cold, take off the cloth, and serve cold or 
glazed as perferred. 

6.— Fillet of Beef, larded. 

Have a piece of the under side of a sirloin of beef about 
_,. , three pounds. Mix the lemon- 

Ingredients, * 

The juice of a lemon > juice. Salt, pepper, sugar and 

X teaspoonful of salt IjJ • t^v- ii'..i 1 /• 

X saitspoonfui of pepper V^ onion; ruu this well into the beef 
\ onion, ISneiy chopped J ^ and let it remain all night. Take 
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I Mgredients of Fillet of Beef larded, off the skin and fat, and lard the 

. I carrot round side nicely with fat bacon, 

y^ hS"of celery deep and thick ; cover the lard- 

1 piece of garlic . . , . . , t • i i 

4 springs of parsley ing With writing-paper thickly 

2 cloves buttered ; put round the beef 

2 allspice . 

4 peppercorns the carrot, oniott and celery (alf 

I salLspoontul of salt i- t» , ,. i 

% „ M pepper sliced), the garlic, the trimmings 

Some stock (No. i) 

I dessertspoonful of flour of the beef, the parslcy, thyme, 

I tablespoonful of ketchup 

I „ „ brandiy cloves, allspicc, peppercom, salt, 

pepper, and just sufficient stock to reach up to the larding ; 
put the stewpan over a brisk fire for quarter of an hour ; then 
place it where it will simmer very gently for two hours. Take 
out the beef, place it in a slow oven ; rub the gravy through 
a fine sieve ; take off all the fat. Mix the flour, ketchup and 
brandy, and stir them into the gravy ; boil quickly for eight 
minutes. Place the beef on a dish; take off the jxiper, 
pour the sauce round, and serve immediately. 

7.— Rump Steak, broiled. 

Have the steak cut half an inch thick and in one piece. 
Ingredients. Put it on the gridiron over a 

% s^its^Xfof salt q^i^k ^"gh^ fi^e till done, turn- 

M „ n pepper jj^g j^ ^jj.j^ stcak-tongs, or a fork 

placed />^ the fat. Eight minutes underdone; ten minutes 
with the gravy in. Put it on a hot dish, rub the butter 
quickly over both sides, sprinkle with the salt and pepper, 
and serve immediately. 

8.— Rump Steak, with Fried Potatoes. 

Prepare tfte steak as in the preceding receipt ; when it 
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Ingredients for Rump Steak broiled. \^ doiie pOUF OVCf thc Icmon- 
2 shalots chopped, fine . . , • i i -^i .t. i 

I teaspoonfui of lemon juice juicc and Sprinkle With the chop- 

ped shalots. Serve at once with fried potatoes round 
he dish. 

9.— Beefsteaks a la Francaise. 

These are cut from the fillet, or undercut from a sirloin. 
Procure about ij^ lbs., trim off all the skin and fat; cut 
the fillet into slices about half inch thick ; lay them on a 
plate and season them with a little oil, pepper and salt ; boil 
on both sides, a little underdone ; serve them on a dish with 
fried potatoes round and Maitre d'Hotel butter (No. 25) 
under them. Serve at once. 

10.— Beefsteaks with Anchovy Butter. 

Prepare them as in the preceding receipt, substituting 
Auchovy butter (No. 26) for the Maitre d'Hotel butter. 

II.— Epicurean Beefsteak. 

Prepare as in k la Francaise, but dish up with Epicurean 
butter (No. 27.) 

Beefsteaks prepared as above may be also served with 
oyster, tomato, tartar, or white mushroom sauces. 

12.— Stewed Rumpsteak with Oysters. 

Have a rump steak y^ of an inch thick to weigh i^ lbs. 

Ingredients. Put the onion and carrot, sliced, 

\^oT"^ into a degchee with the butter; 

^STrf butter when it is dissolved, lay in the 

.«lupoc«ful of pepper ^^^^^^ ^^^ ^^j^^^^^ ^^^^^ ^^^^ 
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y . ^ c. J ry . sldcs I stralii the liquor of the 

In^redtcnts for stewed Rtonp- ' * 

steak with Oysters. oystcrs and put in sufficient to 

I mustardspoonful of fresh , , ^ , , , 

made musiared TCach tO the tOp Of the Steak, DUt 

I clove • 

4 sprigs of parsley ttot to covei It J add the pepper, 

1 tablespoonful of flour 

mustard, clove and parsley, and 
simmer gently for i J^ hours ; take out the steak, strain 
the gravy, mix with it the flour and boil up ; put back 
the steak ; beard the oysters and put them in ; simmer six 
minutes, and serve. 

13.— Rumpsteak Pie. 

Cut the steak Yz of an inch thick and divide it into two 
Ingredients. jnch pieccs \ season it with the 

ij^ 1 bs. rump steak , , r^ .^ \ 

2 saitspoonsfui of salt Salt and pepper. Grease the edge 

I gill of gravy " of the pie-dish and lay in the steak 

1 teaspoonful of Dude or Har- 
vey sauce With the gravy and the sauce. 

% lb. of flour ° ^ 

I giu of cold water Make a pastc as follows : — 

The juice of % lemon 

7 oz. of butter Moistcn the flour with the water 

and lemon juice ; knead to a fine paste ; lay it flat on the 
board, put in the butter, and roll it out seven times ; each 
time dredge it slightly with flour ; let it stand two hours in a 
cold place. Take a sixth part of the paste, roll it out, and 
line the edge of the dish ; moisten with water, roll out the 
remainder to the size of the dish, put it over, press round 
the edge with the thumb ; trim with a sharp knife, notch at 
inch distances ; make a hole in the centre, ornament it to 
fancy, and bake in moderate oven for 2 ^ hours. 
Pigeons, hard-boiled eggs, and oysters can be added. 

14.— Beefsteak and Oyster Pie. 

Prepare the steak as in the foregoing receipt ; fry the 
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''''"''^"2/;^:;^f'^"''"'^ pieces in the butter, shake in 

JliuyiS'ofSh the flour ; add the oysters and 

% oz. of butte?' ''^'''' one gill of thin liquor, the Harvey 

\ '::^r^dS^::7 '^""" and the onion ; shake round over 

I gijf ofS'liquor the fire, simmering for five mi- 

I chopped on-on t> i. i.u i. i • *. 

6 new potatoes (boiled) nutcs. rut the whole mto a pie- 

dish, cover with a paste prepared as above, bake one hour, 
and serve. 



15.— Rumpsteak, Kidney and Oyster Pudding. 

Prepare and season the steak as in the preceding re- 

ingredients, ceipt ; make a paste with the 

'1 kidney^^^''^'''' flour and suet chopped fine. 

I gill of o'jJ^J^r liquor Grease a pint pudding basin, lay 

\i lb. of flour • it. *. *!. J. I 

7 oz. of beef suet m the p?ste ; press it to an equal 

thickness all round; put in the steak with the kidneys, 
oysters and liquor, and cover with a circular piece of paste ; 
press it to make it adhere ; tie a cloth over ; put into 
boiling water and boil four hours. Turn out carefully, and 
serve immediately. 

16.— Ox Palates, Stewed. 

Put the palates into hot water for one hour ; wash them in 
htgredients. three waters, take off the black 

■2 palates 1 « • 

4 slices of fat bacon skiu and cut each palate into six 

I onion ^ Heed 

1 carrot I ^ picccs. Put iuto a dcgchec the 

I piece of garlic, (the i>i/e of a *^ 

r<i») bacon, onion, carrot, garlic, herbs, 

3 cloves ' ' o 1 » 

1 saitspoonfui of mixed herbs clovcs, sugar, peppcr and curry- 
' r s\ 7">^^^" powder, and stand it over the 

I pint ct gcKHl vtok * ' *^ 

I tabicMHXHifui 01 biandy fir^ to brown thc vegctablcs ; 
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in^edUnt,/orOxPaiat«ste^..d. ^^d the stock, brandy and vine- 
I tabiespoonfui of vinegar gar, and put in the palatcs ; sim- 

I " ,'' mushroom ketchup mcr gently foi fouF hours and skim 

1 desertspoonful of soy 

I winegiassfui of port wine frequently. Take out the palates, 

skim off every particle of fat, and strain the gravy. Mix the 
rice-flour with the ketchup and soy, and stir it in to thicken 
the gravy ; put in the palates, simmer another hour ; add the 
port wine, and serve immediately. 

17.— Ox-Kidney, Grilled. 

Cut the kidney in slices about half inch thick ; season with 
pepper and salt on both sides ; place them on a gridiron over 
a clear fire and broil them until done on both sides; dish 
up on a hot dish with Maitre d' Hotel butter (No. 25,) and 
serve immediately. 

18.— Stewed Ox-Kidney. 

Cut the kidney in thin slices, take off the skin and pith, 

Ingredients. and fry them in the butter for 

'i StspcS'nfuTof pepper ^wo minutcs, season with all the 

>< grain of cayenn?'' o^her ingrcdieuts, and stir over 

I tabiespoonfui of flour 4.U ^ r: j.*i ^t. t i i 

I mushroom chopped thc tire Until thewholc has Sim - 

I teaspoonful of Harvey sauce j - . i /• ,- 

I gill of stock mered together for five mmutes, 

and dish up with sippets of fried bread round the dish. 

18.— Broiled Oxtail. 

(An excellent entree,) 

It should be sent from the butcher ready jointed; soak 
Ingredients. and wash wcll; throw it into plen- 

^me*saltfca7enne and pepper ^y of boiUug WatCr slightly Salted 
Some bread crumbs j • r r r. 

Some clarified butter and Simmer for lifteen mmutes 
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take it out and piit, it into fresh water to. cool, >yipe it and 
lay it in a small round stewpan ; just cover with the.beef 
gravy and stew very gently until it is tender. Drain it ; 
sprinkle it with salt, pepper and cayenne ; dip the pieces 
into clarified butter and then into bread-crumbs, (with 
which it should be thickly covered) lay on a gridiron, (or fry 
in a pan with i oz. of butter) then put into the oven for 
twenty minutes until colored of a light golden brown. Serve 
with gravy or tomato or Tartar sauce. {See recipes.) 
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SECOND PRESSINGS OF BEEF. 



I —Beef with Acid Sauce. 

Chop the onions and mushroom, and put them in a deg- 

chee with the butter, salt, pep- 
per, mustard, horse-radish and 
cayenne; fry till the onions are 
a bright brown color ; dredge in 
the flour, and add the vinegar 
and gravy. Cut some neat slices 
of cold beef free from skin and 
gristle, lay them in the degchee, and simmer as gently as 
possible for quarter of an hour. Stir in a tablespoonful of 
any wine, and serve at once. 



Ingredients^ 

1 onions 

X mushroom 

2 oz. of butter 

I teaspoonful of salt 
I saltspoonful of pepper 
I teaspoonful of flour of mustard 
I M V grated horse-radish 
K of a grain of cayenne 

1 dessertspoonful of flour 
^ wineglassful of vinegar 
% pint of beef gravy 

2 lbs of cold beef 

I tablespoonful of any wine 



2.— Beef with Savoury Rice. 

Cut the slices of beef off the sirloin a quarter of an inch 

thick, and trim off the fat and 
gristle ; dip each piece into fine 
salad oil and then into lemon- 
juice and let them remain four 
hours; then dredge both sides 
with flour, and season with the 
salt, pepper, mustard, sugar, 
cayenne and shalots. Heat a 
degchee, rub it twice across the 



Ingredients, 

i% lbs. of cold beef 

Some salad oil 

Some lemon juice 

Some baked flour 

1 teaspoonful of salt 

I saltspoonful of pepper 

1 „ ,, ,, flour of mustard 

I „ „ „ loaf sugar 

1 pinch of cayenne 

2 shalots (finely chopped) 
Some garlic 
2 oz. of butter 

J^ pint of gravy 
% teacupful of pickled mush- 
rooms 
2 tablespoonsful of marsala 
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bottom with garlic, put in the butter, and when it is dis- 
solved, put in the beef; add the gravy and the mushrooms 
(but none of the vinegar) ; shake the pan and simmer very 
gently for half an hour ; skim frequently ; add the marsala, 
and serve immediately with savoury rice round it. 

3.— Savoury Rice. 

Wash the rice and boil it in one quart of water for ten 
u lb dirxl^^^'^^^^^' minutes; drain; put it in a deg- 

x^eSuUfsait ^^ee with all the ingredients, 

jl saiispoonfui of whitc^pper Stir and simmcr until the gravy 
'^.i^^.& is entirely absorbed, about quar- 

^ feS^^on^f o??hJtney sauce tcr of an hour. Scrvc imme- 
diately as directed. 

4.— Beef Pie with Potato Crust 

Boil the potatoes, mash them quite smooth, add the salt, 
htgredients. the buttcr, and the beaten volk, 

5 large potatoes ' J ^ 

; STdlsIledtutter ^ud beat with E woodcu spoon 

jFib-tldJo^afbeef ""til perfectly light. Cut the 

; '::^i'^^S{tf^^^f' beef into thin slices ; take off the 

\ Sbfe" podilfui of ifl^^ey sauce ^at and gristlc, scasou with the 
salt and pepper ; spread a layer of potatoes in a shallow pie- 
dish, lay in the beef, pour over the gravy and the sauce ; 
cover with potato, smooth over with a knife, bake in a mo- 
derate oven for half an hour, and serve. 

5.— Beef Cutlets in paper. 

Mince the meat and bacon as fine as possible, also the 
Ingredients. mushroom and shalot ; add the 

^ lb. of cold roast beef «„ii. ^^^ j 

; 07. of far b.iron Salt, pcppcr, caycnnc and mus- 
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with the gravy and sherry, mix 
it well, and form the whole into 
six cutlets; dip them into the 
dissolved butter and dredge them 
lightly with the flour; stand 
them in a cold place for an hour. 
Season the bread-crumbs with 
the herbs and salt; beat the 
egg 5 dip each cutlet into the egg, 
and then into the bread-crumbs. Butter thickly 6 half- 
sheets of foolscap ; put each cutlet into one, and fold over 
the edges neatly ; place them on a tin dish, and bake in a 
moderate oven for 25 minutes. Serve in the paper. 



Ing redienis of Beef Cutlets 
in paper ^ 

M shalot 
I saltspoonful of salt 

^ . ^'' »» pepper 

I pinch of cayenne 

1 mustardspoonful of mustard 

I yolk of an ^^<g 

I teaspoonful of beef gravy 

1 dessertspoonful of sherry 

2 oz. dissolved butter 
Some dried flour 

2 oz. of fine bread-crumbs 
z saltspoonful of mixed salt 
Herbs in powder 
% saltspoonful of salt 
* egg 



&— Beef with Sauce Appetissante. 

Cut 1^ lb. of cold roast beef into slices, trim off the fat 
and gristle, and lay them in the sauce appetissante (No. 20) 
on a silver dish over a spirit lamp. Let it get boiling hot, 
and serve at once. 



7.— Vinageret of Beef. 

Cut the beef in very thin slices, and lay them in a salad 

bowl with the beetroot, the eggs 
hard boiled and cut in quarters, 
and the potatoes cold and sliced ; 
season with pepper, salt, salad- 
oil and vinegar, and chopped 
parsley and shalot. Mix well, 
serve as a luncheon dish. 

Note, — Cold roast hare minced fine or grouse, teal, or quail, can be 
served in the same way, and celery or any sort of salad may be added. 



Ingredients, 

^ lb. cold braised or boiled beef 
Some beetroot sliced 

2 eggs 

Some boiled potatoes 
I saltspoonful of salt 

1 » ,, pepper 

3 tablespoonsful of salad oil 

2 ,, of white wine vinegar 
I „ of Taragon vinegar 

z teaspoonful of chopped pars- 
ley and shalot 
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LAMB. 

I.— Fore-quarter of Lamb. 

Cover the joint with white paper thickly spread with sweet 
dripping or butter, hang it before a clear fire, and roast for 
an hour and a half constantly basting. Half an hour before 
serving take off the paper, dredge the lamb slightly with 
flour and a little salt, and continue to baste until every part 
is of a delicate brown color ; just before taking it up. baste 
it with one ounce of dissolved butter. Place the joint on 
the dish, and with a sharp knife divide the shoulder from 
the ribs ; rub the ribs over with an ounce of butter, and 
drop equally over it the strained juice of a small lemon ; 
then replace the shoulder. Pour off the fat ; add a teacup- 
ful of boiling water and a saltspoonful of salt to the gravy 
dripped from the lamb ; pour the gravy into the dish (not 
over the meat), and serve at once, with mint sauce separate- 
ly, and a hot dish to receive the shoulder. 

2.— Mint Sauce. 

Chop some fresh well-washed mint quite fine, and put two 
tablespoonsful in a sauce tureen with two tablespoonsful of 
good vinegar and the same quantity of moist sugar. 

3.— Ribs or Target of Lamb. 

This consists of the breast and neck-joints lefl in their 
natural position, and the ribs are partially sawn through. 
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Follow the preceding receipt, allowing half an hour less 
time ; serve as directed with mint sauce, but omit the butter 
and lemon-juice. 

4 —Saddle of Lamb. 

Cover it with white paper thickly spread with dripping, 
or butter and roast, basting constantly before a clear fire 
for i}i hours. Half an hour before serving, remove the 
paper; dredge the lamb with baked flour and baste till 
nicely browned. Place the saddle on a hot dish, the fat 
side uppermost ; pour off the fat, add a teacupful of boil- 
ing water and saltspoonful of salt to the gravy dripped from 
the lamb ; pour it into the dish (not over the lamb), and 
serve at once with mint-sauce in a tureen. 

5.— Haunch of Lamb. 

Follow the preceding receipt, but roast at a distance from 
the fire, and allow 17 minutes to the pound. Serve with 
mint-sauce. 

6.— Shoulder of Lamb. 

Follow the receipt for the saddle, but allow 18 minutes 
to the pound, and just before you take it from the fire baste 
it with 10 oz. of dissolved butter. Serve with mint-sauce. 

7.— Roast Leg of Lamb. 

Follow the receipt for the saddle, allowing 22 minutes to 
the pound. 

8 — Boiled Leg of Lamb. 

Put the lamb in sufficient cold water just to cover it ; 
boil up quickly ; skim ; add a dessertspoonful of salt, 
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then simmer as gently as possible until done; allow i 
minutes to the pound after it boils. Serve with either Cape 
sauce, (see page 76 ) or Maitre d'Hotel sauce poured ove 
it, or with Spinach sauce which is excellent and prefer 
able to either. Garnish with turnips or carrots. 

9.— Spinach Sauce. 

Take half pint of the liquor the lamb was boiled in ; sti 
into it 3 oz of butter, knead into it a tablespoonful of bake( 
flour ; add a teaspoonful of Spinach greening (see page 3) 
then stir in a tablespoonful of cream (or some fresh goat*: 
milk with one yolk beaten up in it,) boil for three minutes 
and serve poured over the lamb. 

10.— Lamb Chops. 

Cut the chops the width of the bones. Season the bread 
Ingredients crumbs with the salt, pepper an( 

\ l^^^iToiZt' parsley finely chopped ; dip eacl 

\ t^^;:^n\:xJ'^:^.^r' cutlet into beaten egg and thei 
I iSpebunfh of parsley i^to crumbs, and fry in boilinj 

I teaspoonful of salt j^^^,^ Gripping, at a distano 

from the fire for eighteen or twenty minutes ; when don< 
they should be of a golden-brown color. Serve on \ 
hot dish with fried parsley in the centre. Wash an( 
pick a large bunch of parsley, and let it remain in col 
water with a teaspoonful of salt in it for an hour ; put J^ It 
of suet dripping into a frying pan, and while boiling 
dip the parsley in three times ; it should be crisp and greer 

II.— Lamb Cutlets with Cucumbers 
Peel the cucumbers ; cut them into two, split each piec 



LAMB. 71 

J ngredienuforj^^b Cutlets with into thrcc, and rcmove the seeds ; 
3 Cucumbers put the cucumbeis into a quart 

1 quart of water 

X tabiespoonfui of salt of Water with the salt and vin- 

1 wineglassful of vinegar 

M lb. of good butter cgar, and let them remain three 

2 dessertspoonsful of dried flour 

1 grain of cayenne hours j drain off the Water. Knead 

I teaspoonful of sifted loaf-sugar ' 

Thf s?f Ji«i' jik" o^ a small '^c buttcr with the flour, cayenne 
8 Umb"cutiets ^nd sugar, put it into a degchee 

.saiispoonfuiof^it ^^d shake over the fire till of a 

/3 ,, ,, pepper 

i ib.'of'dSSw butter'*"^ pale yellow color ; then put in the 

cucumber, and simmer very gently for 20 minutes; shake 
the pan frequently ; add the stock, and continue to simmer 
for ten minutes. Add the lemon-juice, and serve poured 
over the cutlets, which cook as follows : — Trim the fat off 
the cutlets, and bare the bone about one inch. Mix the 
salt, pepper and parsley (finely chopped) ; season the cutlets, 
and fry them a pale brown color in the butter. They will 
require eighteen minutes to fry slowly. 

12. — Lamb Cutlets. 

Trim the fat and gristle off the cutlets, bare the bone one 

8 cutlets ^'^^^^^^^^^^ inch, and season with pepper, salt 

^ saitspoonfui of sak^^^ ^^^ fl^cly chopped parslcy ; dip 

Brt^<SX'^'^"'''"^'^ them into beaten ^gg, crumb 

2 ^. of^^rified butter them over, and put the crumbs on 

closely ; then dip each cutlet in dissolved butter, crumb them 
again, and pat them into shape with a knife. Broil them over 
a clear fire till of a golden-brown color, and dish them up 
with either stewed mushrooms or chestnuts, or any thick 
puree of vegetables in the centre. 

13.— Lamb Pelau. 

Chop up the onions, garlic and raisins ; knead the curry- 
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Ingredients of Lamb Peiau. powdcr with the buttcr, and £ 

3 onions 

% jJove of garlic the raisins, garlic and onions f< 

% lb. of Sultana raisins ^ ^ 

2 tablespoonsful of curry powder tCH minutCS. Trim the fat C 
2 oz. of butter 

5 lamb cutlets t^g cutlcts, Dut them with tl 

1 teaspoon ful of salt ' * 

^ }!int°of"sTocic onions, add the salt, and simnK 

\ «itirrof «.it for ^/i of an hour; Wash the ri. 

^^sIiS'^nfoTofli^ed wis and put it with the^ stock, ar 

1 gill of thick cieam i_ 'i i ^i r i. e 

Thestrainedjuiceofalemon DOll sloWly for quarter of I 

hour ; drain off the gravy. Add the butter to the rice ar 
the salt ; stir till it becomes a bright yellow qplor ; then p 
in sufficient gravy to moisten it, the grated rind, and tl 
herbs ; simmer and stir till the rice is quite tender, (a qu2 
ter of an hour) and every grain separate. Add the crean 
lay half the rice on a hot dish ; add the lemon-juice to tl 
cutlets ; lay them with their sauce on the rice, cover the 
over with the remainder of the rice, and serve immediatel 

14. — Stewed Lamb and Peas. 

Cut a neck of lamb into small chops ; season with sal 
Ingredients. pcppcr and flour, and fry in i 

ij^ saltspoonful of salt r u 4-^ ..'ii r 1 u 1 

1 M „ pepper of butter till of a pale-brown col( 

1 dessertspoonful of nour > . , 

2 oz. of butter on both sides (eight minutes 

2 shalots 

4 white lettuce leaves Chop the shalotS and IcttUC 
I teaspoonful of sifted loaf-sugar 

2 tarragon leaves leaves, quite Small, put them in 

1 teaspoonful of chopped parsley ' ^ ' *■ 

>i of a pint of stock or water degchee with I OZ. of butter, \k 

I pint of peas o » 

^ ^'^nt/of baf-sugar sugar, tarragon and parsle 

(chopped). When the butter is dissolved, put in the chop 
and stock, and simmer very gently for twenty minutes. Ad 
the peas, salt and sugar, continue to simmer for quarter ( 
an hour. Place the lamb neatly on a hot dish, pour ovc 
the peas, and serve at once. 
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IS— Sweetbreads Roasted with Green Peas. 

Trim off the pith and skin, and put the sweetbreads into 
Ingredients, boiling watci for five minutes, 

» raw yolks 

Some bread crumbs and then into cold water for an 

3 02. of butter 

hour ; dip a paste brush in two 

raw yolks of egg beaten, brush the sweetbreads all over 

and roll them in bread-crumbs ; then dip them in i oz. of 

clarified butter and roll them in bread-crumbs ; put them 

into a tin dish with 2 oz. of butter, and set them in a quick 

oven to bake for half an hour ; baste them frequently with 

butter from the pan. When they are done a light golden 

brown color, dish them up with white sauce (No. 2) and 

stewed peas. 

16.— Lamb's Head and Pluck. 

Well wash the head and pluck ; put them in a large 
Ingredients, dcgchcc with the onion, garlic, 

X onion • i i t i 

ii^ dove of garlic carrot, tumip, herbs, cloves, salt 

I carrot 

1 turnip and water ; boil up quickly, skim 

I smaR bunch of svreet herbs 

3 cloves and Simmer for one hour. Take 

I tablespoonful of salt 

5 pmts of cold water them out of the degchec ; split 

z saltspoonful of salt ° *■ 

a „ ,» pepper i\^q head, take out the tongue 

1 gram of cayenne ' *-* 

jr 1^^^^"*'^"^°^***^*^'^°"' and brains, and fold the head in 

' '^keTd^p'^"^ °^ mushroom. ^ ^j^an cloth to<kir>' ; mince the 

JS^^fSit'scJ?""'^"^ liver, heart, half the lights, the 

SoSe bJwLdimmbs tongue (take off the skin) and 

3 oz. of dissolved bcktter j.i. i • « . 

tne brains; season the mmce 
with the salt, pepper, cayenne and flour ; put it into a 
degchee with the }( lb. of butter, ^ of a pint of the liquor 
strained, the ketchup, sauce and soy ; stir frequently, and 
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simmer gently for half ah hour; brush the head ov^ 
beaten egg ; strew it with fine bread crumbs and ball 
moderate oven ^ of an hour ; baste frequently v^ 
dissolved butter ; place the mince on a hot dish ai 
head (which should be of a pale brown color) in the 
and serve at once. 



MUTTON. 



I.— Saddle of Mutton Roasted. 

Dredge the saddle with dried flour; put it in a sheet of 
paper thickly spread with sweet dripping ; hang it before a 
good fire, quite close for 20 minutes, then at a distance 
until done. A quarter of an hour before serving, take off the 
paper ; put half a saltspoon of salt into a teacupful of boil- 
ing water ; pour it over the mutton ; then baste till slightly 
browned. Pour off the fat, and serve the dripped gravy in 
the dish. Send to table very Jiot with a pot of red currant 
jelly turned out on a plate. 

Note. — A saddle of mutton will require seven minutes to the pound to 
be underdone ; with the gravy in ten minutes. 

2.— Leg of Mutton Roasted 

Is done in precisely the same manner as a saddle. 

3.— Leg of Mutton Boiled. 

Put the mutton into a big degchee, and cover it well with 
cold water ; boil up quickly ; skim ; add a l^ndful of salt, a 
few carrots and turnips, and simmer gently till done, allow- 
ing a quarter of an hour to the pouud. Dish it up with a cut 
paper ruffle on the shank bone. Mash the turnips, mix 
them with a dessertspoonful of flour, a pat of butter, and a 
wineglass of milk with the yolk of one egg beaten up in it, 
and a pinch of pepper and salt. Mould the mashed turnips 
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in the shape of large eggs with two tablespoons, and plac: 
them in a circular row round the dish with a piece of boiler < 
carrot in between. Pour a little gravy under the muttoi 
and serve with caper sauce, {see recipe) in a separate dis' 

Note. — Reserve the liquor in which the mutton was boiled for Eki^o- 
nomical Soup No. 2. 

4.— Leg of Mutton with Anchovy Sauce. 

Prick the leg with garlic and lard it thinly with pieces 

Ingredients. ^f ^^^^ J^^j^^ ^^iQ thicknCSS Of ^B- 

Some lean ham or bacon i • 1 /- -r^ • • 

2 tumblers of stock little finger. Put it mto a d^— 

X saltspoonful of salt 

I , „ , ,,, pepper chee With the stock: add th^ 

X clove of garlic 

I ^^""^^f ""'""^s salt, pepper, garlic, nutmeg, bay— 

6 ^ch^vfis^ °^ ^''^"'^^ ^^^^ ^^^ brandy ; simmer until it 

3 oz. of butter j^ ^^^^^ allowing a quarter of am 

hour to a pound of meat. Bone the anchovies, pound theia 
and incorporate with the butter. When the leg is ready, 
take it off the fire, strain the sauce in which it has been 
boiled ; put the sauce back into the degchee, and add the 
anchovy butter. Simmer for five minutes and then put in 
the leg and leave it in to keep hot until wanted. 

5.— Caper Sauce. 

Knead 3 oz. of the butter, flour, nutmeg, salt and 
Ingredients^ pepper Well together; put them 

4 oz. butter . ^ ,, • 1 « 

ij^oz. of flour mto a small saucepan with the 

A grate of nutmeg . 

1 saltspoonful of salt glaze and liquor ; stu: over the 

M II . 1. 11 pepper ^-i ^v 1 . . 

A small piece of glaze firc uutil the sauce begins to 

% pint of the liquor in which . , , 

the mutton has been boiled boil : then stir in the remaining 

1 tablcspoonful of capers ** 

1 te^'spoonfui of white vinegar ounce of butter ; add the capers, 
and serve at once. The sauce should be very thick and smooth. 
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6.~Roast Shoulder of Mutton. 

t out the vein from the underpart ; allow sixteen 
tes to the pound ; hang it before a good fire, and baste 
antly. Half an hour before serving, dredge it with a 
dried flour, sprinkle over half a saltspoonful of salt, 
continue to baste ; pour off all the fat ; add a leacup- 
: boiling water to the gravy that has dripped from the 
Dn, pour it on the dish; serve with onion sauce (No. 4), 
1 may be served separately if desired. 

7.— Boiled Shoulder of Mutton. 

lis is done in the same way as a leg of mutton, and 
hered in onion sauce (No. 4). 

8.— Loin of Mutton Roasted. 

ice it before a quick bright fire, quite close for ten 
tes ; draw it back and roast slowly at a distance for an 
A few minutes before serving, dredge it with baked 
and half a saltspoonful of salt ; baste it well from the 
ining. Pour off* the dripping, and serve in its own 
', with a little boiled water added to it in the dish. 

Loin of Mutton stuffed and served with rich 

Gravy. 

>ne a fine loin of mutton, trim off some of the fat, and 
Ingredients. beat the meat with a rolling pin 

of mutton suet ^ n • i i • -• 

of sweet almonds to flatten it and make it tender. 

of bread-crumbs "»«• i ec • i « 

Lspoonfui of chopped parsley Make a stuiiing With the suet 

tspoonful of mixed sweet- 

rbs chopped fine, the almonds, (boil- 

tspoonful of pepper ^ ^ 

un of cayenne cd ten minutes and pounded to a 

Iks of eggs * 

lite of egg paste) the bread-crumbs, pars- 

ick onion, (f<rf page 3) *^ ' -w^-x* -wx^A^.^yo, j^n&iT' 

"^""^ ley, herbs, pepper, salt,, cayenne 
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Ingredients of Stu^^ed Lion oj and CggS ; mix " thcSC Well tO- 

1 piece of garlic, the size of a pea gether, and Spread the stuffing 
H head of celery equally ovcr the inner side of the 

I pint of water ^ 

; St^rt^s^^lfo^^Itchup "^^"^"^ '""^^ it "^atly lehgth. 
%'^S^oli\1^^t ways, skewer it up, and roast it 

1 winegiassfai of port wine before a good fire, at a distance, 

one hour, basting continually. Put the bones into a sauce- 
pan with the onion, shalot, garlic, carrot, celery and water, 
and stew three hours. Strain, add the flour, ketchup, soy 
and salt ; boil up for ten minutes ; add the wine ; pour 
the gravy over the mutton, and serve very hot. 

10. —Barley Broth and Sheep's Head with mashed 

Potatoes. 

Well wash the head ; put it into a degchee with the vege- 
ingreditnis, tablcs, barley, salt, sugar, pepper, 

X sheep's head , i « i 

2 onions \ parsley and herbs ; pour over two 
\ <Sr?ot piice^ quarts of water ; stir the barley 
2 oz. of barley from the bottom frequently and 

1 dessertspoonful of salt ... 

X saitspoonfui of sugar skim With carc ; Simmer 2 % 

2 sprigs of parsley \ 

X „ „ thyme (tied to- hours. Take out the head : skin 

I „ „ marjoram f gether 

2 quarts of water ; ^^g tougue ; mash eight potatoes 

o potatoes 

A°^* ?u*furSf*miik ^^^ ^ woodeu spoou; add two oz. 

X saitspoonfui of salt ^^ dripping and the boiling milk : 

' S^mbr* P^ace the potatoes on a flat dish ; 

put the head on the potatoes, sprinkle over with salt, pep- 
per and bread-crumbs. Put one oz. of dripping cut into 
small pieces on the head to baste it ; put it into a quick 
oven, and bake half an hour. Serve in the same dish it is 
baked in. The potatoes and bread should both be a nice 
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I brown color. Take out the herbs, skim off all the fat, and 
serve the barley broth in a tureen. 

II. — Mutton Steak and fried Potatoes. 

Cut two steaks half an inch thick off the thick end of a 
leg of mutton. Put them on a gridiron over a quick bright 
fire for eight minutes ; serve on a hot dish ; mix half a tea- 
spoonful of chopped parsley with one oz. of butter. Rub 
quickly over both sides of the steak, sprinkle with a little 
salt and pepper, and serve at once with fried potatoes round 
the dish. 

Reserve the remainder of the leg to be served as fol- 
lows : — 

Put the piece of mutton from which you have cut two 
Ingredients. steaks into a degchee with the 

2 onions chopped . , . . 

3 saitspoonfuiofsait onions. Salt, sugar and water; 

1 teaspoonful of sugar , , 

1 ouart of water boil Up and skim carefully. Sim- 

I lb. of rice 

Some sliced lemon mcr Very gently for % of an 

hour, skimming frequently. Wash 
the rice, put it with the mutton, and simmer half an hour. 
Serve very hot, garnished with slices of lemon. 

12.— Irish Stew 

Cut the potatoes into lumps (not sliced) and put a layer 
ingredUnts. Qf them iu the bottom of a deg- 

A loin of mutton (or beeQ , • i i • i • i i 

2 lbs. of potatoes chee. With the onions sliced, the 

8 oz. of onions j i i « 

I teaspoonful of flour pepper and salt; then another 

I saltspoonful of pepper i -,> 

I quart of cold water layer of potatoes, and so on. Put 

the meat, cut into pieces on the top^ sprinkle the flour over, 
pour over the cold water, and stew gently for eight hours. 
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I3.--Sheep's Head. 

Split the head in halves and remove the brains; steep 

Ingredients. \^ ^^tcr and wash thoroughly. 

I carrot Put the head, lights and liver in 

I onion 

I head of celery a degchee With the carrot, onion, 

I bunch of parsley 

6 cloves celery, parsley, cloves, mace and 

1 blade of mace ' ' *^ ^^ ' 

1 tabiespoonfuiofsait salt: moisten with five pints of 

I saltspoonful of salt ' * 

2 ...... peppe"^ water : boil up and simmer slowly 

I grain of cayenne ^ ^ 

7 S^ of Cu?* °^ *'''"'■ ^OJ^ I y^ ^ours. Take the head, &c. 
\ t^^;SioV°H![^fy?auce out Carefully, and place them on 
X yd?reggbL^t% a dish ; strain the broth, remove 

Some fine gread-crumbs ^j ^^^ ^^^^ ^^.j^ ^^^ ^^ 

halves of the head ; mince the liver, lights, heart, tongue 
(having taken off the skin) and brains ; season the mince 
with the salt, pepper, cayenne and flour, put it into a deg- 
chee with the strained broth, quarter 5>. of butter, ketchup, 
sauce and soy ; stir frequently and simmer gently for an 
hour ; brush the head over the beaten egg ; strew it with 
fine bread-crumbs, and bake in a moderate oven for J^ of 
an hour ; baste frequently with dissolved butter ; place the 
mince on a hot dish and the head (which should be of a 
pale brown color) in the centre, and serve at once. 

14.— Sheep's Liver and Bacon. 

Cut the bacon into thin slices, and the liver into slices j4 
Ingredients, of au inch thick. Put the ba- 

1 lb. sheep's liver . ^ >. . , « 

% lb. bacon cou mto a frying pan and fiy 

I desertspoonful of dry flour ' 1 ^i_ • j i_ 1 -. « 

ji saltspoonful of salt both sidcs browu ; place it roimd 

I grain o pepper ^ ^.^^ bcforc the fire. Dredge 

both sides of the liver with flour, and fry it till brown 
(twenty minutes.) Place it neatly in the middle of the dish 



MUTTON. 8r 

Pour away the fat, and dredge the dessertspoonful of flour 
into the frying pan, pour in a gill of boiling water, add the 
pepper and salt ; shake the pan till the gravy thickens and 
browns ; pour it over the liver, and serve at once. 

(Another way,) 

Cut the liver into slices two inches long and a quarter of an 
inch wide 3 wrap each piece in a sage leaf and then fold it in 
a thin slice of bacon, and fry in a frying pan. When they 
are done a light brown, stick them on silver skewers, six 
on each, and serve. 

15.— Sheep's Brains with White Sauce. 

Four sets of brains ; lay them in hot water and put in 
Ingredients. the viuegar \ steep half an hour ; 

X teaspoonful of vinegar ,, i -i • u 

3 oz. of butter Well wash them m cold water 

Some flour ... , , ._^ • i i ■ 

I beaten egg and dry m a cloth. Dip the brams 

Some fine berad -crumbs . / t* i t\ j 

1 gill of new milk lu the butter (dissolved), and 

The thin peel of one lemon . 

K shaiot dredge them with flour ; then dip 

"%, sal tspoon fill of salt 

2 yolks of eggs them in beaten egg and strew them 

J^ teaspoonful of lemon-juice 

4 drops of Tarragon vinegar with the brcad-crumbs. Fry in 
plenty of boiling lard slowly till of a light brown color, for 
20 or 25 minutes. Serve neatly placed round the dish, 
with the following sauce in the centre : — 

Boil the milk with the lemon-peel, shalot and salt ; let 
it simmer ten minutes ; beat the yolks, strain the milk, stir 
in the eggs ; add the strained lemon-juice and the vinegar, 
and serve. 

16.— Sheep's Kidneys, broiled. 

Take off" the skin and cut the kidneys in half; put them 
on an iron skewer, dip them into oiled butter, and sprinkle 
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lightly with pepper and salt ; put them on a gridiron over a 
bright fire, and broil for eight or ten minutes ; withdraw the 
skewer, and serve on a very hot dish. 

17.— Sheep's Kidneys stewed in Port Wine. 

Trim off the pith and skin, and cut each kidney into 
ingredicHts, fQ^j. pieces ; season with the pep- 

8 fresh kidneys 

5i saitspoonfui white pepper per, Cayenne, salt, parsley, shalot 

I grain of cayenne 

)ft saitspoonfui of salt and flour. Put the butter into a 

I saltspoontulof parsley ) finely 

* 1^, " .. ," A**^' j chopped small degchee, and when it begins 

I ublespoonful of flour o » o 

\ Swi^fM of stock. No. t to <^issolve ; put in the kidneys ; 
iteaspoonfui of red currant shake the pan over a moderate 

, cla«t glassful of port wine ^^^^ ^^^^^ ^y^^^ ^^ g^gj^^j^ ^^^^.^ 

ed ; then add the stock, jelly, and port wine ; put on the lid 
and do not remove it again; shake the pan and simmer 
gently for twenty minutes ; turn out on a hot dish, and 
serve at once. 
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I.— Mutton Chops, plain. 

Season with pepper and salt ; heat the gridiron ; lay on 
the chops, and broil over a clear fire (about ten minutes) ; 
turn frequently, and serve with a little chopped shalot and a 
pat of butter under each chop. 

2.— Mutton Chops. 

(Another way.) 
Mince an onion and some parsley very fine, put this in a 
little oil and rub the cutlets well with the mixture, leave them 
to soak two hours, season with a little pepper and salt, and 
broil as directed above. 

3.— Mutton Cutlets, Bread-crumbed. 

The cutlets must be from the best end of a neck of mut- 
ton ) each cutlet must have a bone in it and the meat should 
not be thicker than the bone ; trim them neatly, scrape all 
the sinew off the bone so as to leave it bright and clean, 
and beat the cutlets flat with a chopper. Season the bread- 
ingredients. crumbs with the salt, pepper and 

2 oz. of fine bread-crumbs ,. ,, .1 . • . .1 

I saitspoonfui of salt Cayenne ; dip the cutlets into the 

(ori^ozrof^oiied butter) brcad-crumbs, then into the 

beaten egg, then into the bread-crumbs again; broil in plenty 

of boiling fat till of a pale brown color, fifteen or twenty 

minutes. Serve with either a purde of potatoes or thick 
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purees of turnips, spinach, onions, carrots, chestnuts or 
Jerusalem artichokes in the centre. 

Note. — It is very rare to see cutlets well prepared ; they must be very 
carefully trimmed and thickly covered with bread-crumbs, so as to appear 
a smooth compact shape when they are served. The large, loose, 
untidy dark-brown sodden-looking cutlets which are usually served 
under that name are most unappetising. 

4.— Mutton Cutlets with Portuguese Sauce. 

Prepare the cutlets as directed above, place them in a 

circle round the dish with the 
following sauce in the centre : — 
Peel and chop the onion, the 
apple, the garlic and raisins ; put 
them into a saucepan with the 
vinegar, sugar, gravy, pepper-corns 

and clove ; simmer twenty minutes ; add the port wine ; 

rub through a sieve, and serve as directed. 



Ingredients. 

1 onion 
I large apple 
% clove of garlic 
6 Sultana raisins 
I wineglassful of vinegar 
I teaspoonful of moist sugar 
I tablespoonful of gravy 
4 pepper-corns 
I clove 
z wineglassful of port wine 



5.— Mutton Cutlets with white Mushroom Sauce. 

Have six or seven cutlets off the best end of a neck of 

mutton, trim off the fat, pith and 
gristle, and bare the bone one 
inch from the end. Rub each 
cutlet with lemon-juce, and sea- 
son the whole with the salt, pep- 
per, and lemon-rind ; put them 
into a bright tin dish with the 
butter, and bake in a slow oven 
for y^ of an hour. Put the milk 
into a bright saucepan with the 
shalot, garlic, peel and parsley ; boil ten minutes and straia 



Ingredients. 

Lemon juice 

1 teaspoonful of salt 

1 small teaspoonful of white 
pepper 

The grated rind of K lemon 
3J4 oz. of butter 

Mushroom sauce 
^ pint of new milk 

I shalot 
"% clove of garlic 

I small piece of thin lemon peel 

3 sprigs of parsley 
20 button mushrooms 

I pint of boiling water 

I »easpoonful of salt 

The iuice of ©ne lemon 

I yolk of an egg 
Ja gill of cream 
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Peel the mushrooms ; put them into the boiling water, with 
the salt and lemon-juice ; boil up fast for ten minutes ; drain. 
Beat the yolk with the cream, stir it into the milk ; add 
the mushrooms ; boil up for two minutes. Serve the sauce 
over the cutlets, which must be neatly placed on the dish, 
the ends of the bones meeting in the centre. 

6.— Mutton Cutlets braised 

Prepare the cutlets as in the foregoing receipts, season 
Ingredients. ^{^\^ jj^g g^Jt and pcppcr, and 

1 teaspoonful of salt , , , • 1 /i 

I saitspoonfui of pepper dredge each cutlet with flour. 

Some dried flour ■» -• 1 1 • 1 1 1 1 1 

Some garlic Make a bright degchee hot, rub 

2 oz: of butter . , . , , 

1 teacupfui of good gravy it four times across the bottom 

with garlic ; put in the butter to dissolve ; then put in the 
cutlets and brown both sides slowly ; add the gravy, and sim- 
mer as gently as possible for half an hour. Serve with any 
pur^e of vegetables poured round ; the cutlets being in the 
centre with the ends of the bones raised in the middle of the 
dish. 

7.— Fillets of Mutton. 

Remove the fillet or meaty part wholly from the bone 
Ingredients of Pickle. of a loin of mutton ; pare away 

\ pLTof vineg^ all the fat and sinew, and divide it 

\ pepper-corns across in the middle into two equal 

1 teaspoonful of salt 1 -i • • •• 1 , , 

1 onion ) parts ; sub-divide these lengthways 

I carrot [-sliced . 

K head of celery ) iiito four fiUets : if properly cut 

1 bunch of parsley ^ s: i: j 

I „ „ thyme they will not require trimming. 

Put all the ingredients for the pickle into a basin, lard the 
fillets with fat bacon, lay them in the pickle, cover them over 
and leave them for four hours. Drain them and lay them 
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in a bright tin dish with half oz. of butter under cfach and a 
gill of the clear pickle poured over them, and put them, in a 
quick oven to bake for quarter of an hour. Hold a salaman- 
der over them for a moment, and dish them up in a circle 
with any puree of vegetables or white mushroom sauce in 
centre. 
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Iftgredients. 

% pint of brown sauce or gravy 
1 sprig of parsley 
I shalot chopped 
I saltspoonful of pepper 
I teaspoonful of salt 

1 dessertspoonful of Oude sauce 
12 potatoes 

2 oz. of butter 
2 yolks of e£rgs 

I saltspoonful of salt 
K M ., pepper 

Some bread-crumbs 
I white of an egg 
4 eggs 



I.— Saddle of Mutton a la Polonaise. 

Cut all the rfaeat from a cold saddle and mince it 

fine ; put it into a degchee with 
the gravy, parsley and shalot 
(chopped), the pepper, salt and 
Oude sauce; stir over the fire 
for ten minutes. Boil and mash 
the potatoes and stir them over 
the fire for a few minutes with 
a wooden spoon, adding the but- 
ter, two yolks, salt and pepper, until it becomes a firm paste. 
Fill up the bone of the saddle with this, leaving only a little 
space for the mince in the centre ; when this is filled up the 
saddle should have assumed its original shape. Egg over 
the potato crust, strew the mince thickly with bread-crumbs, 
bake in the oven for half an hour till of a light brown color ; 
poach the four eggs, place them on the saddle, pour a little 
gravy or sauce round the base, and serve. 

Note. — This is a most excellent dish, and looks very nice. 

2.— Mutton hashed Venison fashion. 

Cut some slices of cold mutton yi of an inch thick ; 
Ingredients. trim off the skin and browned 

I saltspoonful of salt r o • » i 

j4 oz. of white pepper lat. bcason With the pepper, 

I desertspoonful of baked flour , 

K of a pint of strong gravy Salt and baked flour. Make 
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In^edien^^^Mut^kasJud ^^^^ ^^^ ^^^ ^j^^ ^01168 and 

\ ^o?^ trimmings of the mutton and 

% carrot ^^ kidncv, shalot carrot, and 

2 oz. of sheep s liver ' ' ^ ^ 

I tawespoonfuj of red current ^XivQ (all choppcd)'; Strain it, and 

J^wxneglassful of port wine ^^^ -^ ^^^ ^^^ ^^^^^^ j^^^ ^ 

small degchee ; put it over a slow fire and let it scarcely 
simmer for i^ hours. Stir the red current jelly, add the 
wine, and serve immediately with a dish of French beans. 

Plain Hashed Mutton is prepared in the same way as the 
above, omitting the jelly and wine. Serve with small sippets 
of toast round the dish, and the bones grilled. 

3.— Fillet of Mutton. 

Cut a neat compact piece (about ij^ lbs.) off a cold roast 
Ingredients. jgg ^f mutton ; put it iuto a deg- 

I onion ) finely • , , • j 1 

3 large mushrooms j chopped Chce With the OUlOn and mUStl- 
I oz. of butter 

I dessertspoonful of flour rooms I Icncad the flour with the 

The strained juice of a lemon 

1 teaspoonfui of salt butter, Dut it into the degchee 

1 saltspoonful of pepper ' * " 

; S^w&T of marsaia and add the lemon-juice, salt, pep- 
per and gravy ; simmer very gently for ^ of an hour ; shake 
the'stewpan frequently, baste the mutton with the gravy, 
skim off all the fat, add the marsaia, and serve at once. 

4. —Pounded Mutton Cutlets with Tartar Sauce. 

Cut half a pound of cold roast mutton, free it from skin 

Ingredients. and fat, put it iuto a mortar with 

I oz. ofcookedham(ortongjie) ^^ \\2ji\ and garlic and pound 

1 piece of garlic the size of a *^ 

. s'^uspconfui of pepper it into a paste ; season with the 

3 °abies,tS"of""n,„..on pepper, butter and gravy; mix 

K'^'y well and let it stand in a cool 

place for an hour. Divide it into six parts, lay each in a 



SECOND DRESSING OF MUTTON. 89 

piece of oiled paper and fold in the form of a cutlet and 
fry twelve minutes. Serve in the paper with Tartar sauce 
(No. 12) in a separate dish. 

5.— Minced Muttoa Cutlets with Tomato Sauce. 

Cut one 5>, of cold mutton into thin slices, remove all fat 
Ingredients. and gristlc ; mince as fine as 

I teaspoonful of salt ... . 

I » » pepper possiblc ; seasou With salt, pep- 

I grain of cayenne 

K shaiot (chopped) per, Cayenne and shalot ; put the 

4 tablespoonsful of mutton , . 

ffravy ismglass mto the mutton gravy to 

1 drachm of isinglass , , ^ o y 

I oz. of dissolved butter dissolvc it : add it to the mince : 

I beaten egg 

Some flour put in the dissolved butter and 

stir until firm. Form the mince into seven or eight cutlets ; 
dip them first into beaten egg and then into flour, and let 
them stand in a cool place for an hour. Dip them again 
into beaten egg and flour, and fry them in plenty of boiling 
fat over a quick fire for eight minutes. Serve the cutlets round 
the dish and the tomato sauce (No. 34) in the centre. 

These cutlets may also be served with any puree of vege- 
tables instead of the tomato sauce, or with celery or Sou- 
bise sauce (see recipe.) 

6. — Minced Mutton with Macaroni. 

Chop the mutton quite fine and season with the salt, pep- 
ingredients. pgj. ^nd flour ; rub a degchee 

Yi, lb. of cold mutton 

I saitspoonfui of salt thrcc timcs across the bottom 

I ,, ,, pepper 

I tabiespoonfui of flour with garlic I put in the mutton 

1 teacupful of gravy ^ 

1 dessertspoonful of walnut ket- g^^J ^dd the gravy, ketchup, 

'^i^^^^^ii^'TTIL. sauce, pickle and brandy; sim- 
x5l^rupoonfui of brandy ^er gently and stir occasionally 

y, fb Tmacaroni for half an hour. Boil the ma- 
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Ingredients for Minced Mutton caroni in the Water for half an 

with Macarom. 

I quart of water hout ; drain ; put it into a sauce- 

% pint of new milk . t t Mt i i 

1 oz. of butter pan With the milk, butter, salt, 

3^ saltspoonful of salt 

I „ „ mustard (made) niustard and Cayenne, and sim- 

Jl gram of cayenne 

mer very gently till tender (about 
a quarter of an hour or twenty minutes.) Place it round the 
dish in the form of a wall, put the mince in the centre, and 

serve. 

7.— Mutton with Mushrooms. 

Cut the mutton into neat slices a quarter of an inch thick, 
Ingredients. and trim off the fat and gristle ; 

I lb. of cold roast leg . . , . , ^ 

X onion rub a pie-dish four times across 

3 oz. of butter 

I teaspoonfui of salt the bottom With garlic : chop 

I saltspoonful of pepper , , . 

K grain of cayenne the OUioU quite fiuC : pUt it VOXO 

A large mushrooms 

% teacupfui of mutton:gravy the dish with One OZ. of the but- 
ter ; season the meat with the salt, pepper and cayenne ; put 
half of it into the dish ; peel the mushrooms, cut them into 
slices, lay them on the meat ; add one oz. of the butter in 
four pieces ; put in the rest of the meat, add another ounce 
of butter ; pour over the mutton gravy ; cover closely with 
another dish, and bake in a slow oven for ^ of an hour. 
Serve very hot. 



VEAL. 



Ingredients, 

4 oz. of suet 

I oz. of lean ham 

X egg, hard-boiled 

I oz. of fine bread-crumbs 

X saltspoonful of white pepper 

I teaspoonful of chopped parsley 

1 teaspoonful of mixed herbs 
Grated rind of % lemon 

3 raw eggs 

2 oz. of butter 

I dessertspoonful of flour 
^ saJtspoonful of salt 
Some cut lemon 



I.— Chump end of the loin of Veal stuffedand roasted 

If possible keep the veal three or four days. Make a 

stuffing by chopping the suet and 
the yolk of the hard-boiled egg 
quite fine ; add the ham pounded, 
the bread-crumbs, pepper, parsley, 
herbs, and lemon rind; mix all 
well together ; add two yolks well 
beaten and one white ; with sharp 
knife loosen the skin round the thick part of the joint ; put 
in the stuffing; secure it with skewers. Butter a sheet of 
white paper, fasten it over the veal and hang it close to a 
good fire for twenty minutes ; then withdraw it to a distance 
and roast slowly till done, allowing 26 minutes to the 
pound ; baste frequently ; half an hour before serving re- 
move the paper that the veal may become nicely browned. 
Knead the two ounces of butter with the flour, and stir 
into ^ of a pint of boiling water ; add the salt, and boil 
ten minutes ; pour off the dripping ; stir the veal gravy 
into the melted butter ; place the veal on a hot dish, the 
broad side downwards, pour the gravy over, and serve at 
once with the cut lemon on a plate. 



2.— Loin of Veal a la Creme. 

Get the kidney end of the loin of veal; wrap it securely in 
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buttered paper fastened with some string ; hang it close 
to a good fire for twenty minutes, then at a distance for 
I ^ hours ; then put a clean dish under it and baste it all 
over continuously with a piift of cream ; as the veal turns 
round and round, this will form a delicate light brown crust ; 
when removing the veal to serve it up great care must be 
taken not to knock this crust off. Knead two ounces of 
butter with one dessertspoonful of flour, and stir into j4 of 
a pint of boiling water ; simmer ten minutes. Cut a 
round of bread ^ of an inch thick, take off the crust, toast 
a pale brown color ; place the veal on the toast ; pour Off 
the dripping ; add the gravy to the melted butter and pour 
it round the veal, not over it. Twelve button mushrooms 
or one pint of peas may be added to the sauce. 

Note, — All joints of veal may be dressed in this fashion, 

3.— Small Fricandeau of Veal. 

Have about three lbs. of veal, either the middle of the loin 

Ingredients. q^ j^g ^ggt Cnd Of the UCCk I CUt 

Some fat bacon 

Some garlic, fresh cut jt off in onc compact piece ; 

I onion ) ^.jj^^j 

I small carrot f trifQ off the skiu and fat, and 

1 mushroom, chopped ' 

J^ "^^^^^^11 lard it thickly with the bacon ; 

iXpice'"'^^''^'"''*'^ '■^t) the bottom of the degchee 

^saltspoonfulof.^lt^^ ^^^^^^ ^y^^.^^ ^^^^^^ ^^j^j^ ^y^^ ^^^ 

3J l-rtTcoM iST ^""''^ lie ; place in the veal with all the 

' ''ol^-7wgla°iSro' ^ ingredients except the wine or 

brandy ; cover the larding with writing paper, thickly but- 
tered ; simmer it as gently as possible for three hours ; 
take off the paper, baste the veal, and continue to sim- 
mer half an hour longer. Take out the veal, skim olT all 
the fatj and rub the gravy and vegetables through a hair 
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s\eve or coarse cloth; add the brandy or wine, and serve 
l\ve gravy over the veal. 

^ote. — The cold Fricandeau makes an excellent Mayonnaise— 5^^ 
receipt for Mayonnaise of fowl. 

A large Fricandeau is cut from the prime piece of the 

fillet, six inches long and four broad. Proceed exactly as 

\n the above, but instead of the wine add the strained 

juice of one lemon, and serve with a pur^e of either spinach, 

sorrel, or young green peas and a cupful of the gravy. 

4.— Stewed Breast of Veal with White Sauce. 

Heat a small degchee and rub it four times across the 
insy^edients. bottom With garlic ; have a neat- 

Some fresh cut garlic , •/•!/• 

2 shaiots ly cut square piece of breast of 

1 blade of mace n 1 1 ». » • • 

The thin rind of J^ lemon VCal, abOUt three K)S., plaCC it in 

I sprig of thyme , 

3 „ „ parsley a dcgchec ; tie the shalots, mace, 

1 teaspoonful of salt 

1 saitspoonfui of white pepper lemon-pccl, thyme and parsley 

2 yolks of eggs r j 

j^ gill of thick cream in a musUn bag; put them into 

the degchee also; add a pint of water; boil up quickly, 
skim ; add the salt and pepper, and simmer as gently as 
possible for 3 J^ hours. Beat the yolks with the cream ; take 
out the muslin bags ; skim every particle of fat off the veal, 
stir in the egg and cream and serve at once. 

Note. — It is a good addition to boil i^ pints of green-peas, and put 
them into the sauce five minutes before serving. 

5. —Stewed Breast of Veal with Oysters. 

Get a nice piece of breast of veal cut in a neat square ; 
in^edients. put it in a degchee with the 

254 lbs. of veal • i • 

I large onion ouious, clovcs, mace, Cinnamon, 

!biadtofmace parslcy and thyme all tied up 
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Ingredients for Stewed Breast 
of Veal with Oysters. 

I inch of cinnamon 

I sprig of parsley 

1 small sprig of thyme 

The juice of i large lemon 

The liquor of 3 dozen oysters 

3 yolks of eggs 

X gill of cream 

3 dozen oysters 



simmer five minutes, 
serve. 



loosely in a muslin bag 
in the lemon-juice and 
liquor ; simmer very gei 
three hours, and skim ofte 
out the bag ; beat the yo 
the cream ; put in the 
stir till the sauce thicker 



6.— Galatine of Veal. 

Have a piece of the breast of veal twelve inches Ic 

seven broad ; put it into 
chee which will just hold 
sufficient water to cover 
add the sugar, salt, and sli 
getables ; boil up quickly, 
simmer gently for two 
Boil the eggs hard, poi 
.yolks ; add the Anchovy 
white pepper, grated rin 
ley, herbs and butter, m 
Cut the ham into strips half inch broad and three 
long, and as thin as possible ; slice the truffles. Tz 
the veal, remove the bones and gristle and lay it I 
skin downwards ; rub the surface with the garlic, three 
across; sprinkle over the salt, rub in the lemor 
spread the egg paste equally over; lay on the ha 
truffles in lines ; roll up the veal as lightly as possibl 
it up in a strong cloth ; put it back into the pot y* 
bones and pieces and simmer very gently three 
longer. Take out the veal, place it between two 1 



Ingredients. 

X dessertspoonful of sifted sugar 

X „ „ salt 

I onion, ^ 

I lettuce, Kj jj^ 

I carrot, / 

1 turnip, ) 
12 eggs 

X teaspoonful of Anchovy sauce 
X saltspoonful of white pepper 
The grated rind of i lemon 

2 teaspoonsful of chopped parsley 
z „ ,, mixed herbs in 

fine powder 

3 oz. of dissolved butter 
yi lb. of mild lean ham 

4 truffles 

I piece of fresh cut garlic 
5^ saltspoonful of salt 
The straiaed juice of a lemon 
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a heavy weight on the upper one ; when cold remove 
1^ cloth. May be glazed or garnished with savoury jelly. 

JS/'cte, — Reserve the liquor for soup in an uncovered earthen pan. 

7.— Veal and Ham Pie. 

Have the cutlets free from skin and bones, cut it into 
Ingredients. ij^ inch pieces I cut the ham as 

i56 lbs. of veal cutlets 

5< ib.ofmUdhain thm as it Can be cut, and then 

4 button mushrooms 

\ iSoonfulofsalt ^'^^^ ^V^ ^^^^ P^^^^^S ; chop the 

'^ oz. Abutter '*'^*^*' P*PP*' mushrooms and shalot and fry 
X d^ertspoonfui of Harvey j^em with butter In a small 
xgiu^ofveai broth or cold degchee ; add the pepper and 
TiS^sSSStui^Sfikmon Salt, the sauce, broth and flour, 
**^^ Paste. and stir over the fire till it 

\ Siuf^cdd water ^oils ; then add the lemon-juice. 

TXSl^v^r """' ''"°" Butter the edge of a icinch pie- 

dish; put in the veal and ham in layers ; pour in the sauce, 
and finish with a layer of hard-boiled eggs. Make a paste 
as follows : — Moisten the flour with the water and lemon- 
juice ; press the paste out on a slab ; put the butter in the 
centre ; cover it up ; roll out four times, then let it stand for 
two hours in a cool place or on ice ; then take a sixth part 
of the paste; roll it out thin and line the edge of the dish 
with it ; moisten with cold water ; roll the remainder out the 
size of the dish ; put it over, press the edge to make it 
adhere ; trim round with a sharp knife and notch at inch 
distances ; make a hole in the centre for the steam to escape, 
ornament to fancy, and bake in a moderate oven for two 
hours. Serve with cut lemon. 

^oU.—U ham cannot be obtained streaky bacon may be substituted. 
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8 —Veal Cutlets. 

The fillet should be about Yz of an inch thick ; cut it ir 
Ingredients. nine oblong pieces, all of t 

iji^ lbs. of fillet of veal . . 

8 oz. of butter sauie sizc : trim off the skin, i 

Some baked flour 

Fine bread-crumbs and comcrs : dip cach piece ir 

I dessertspoonful of baked ' * ^ 

Thetainedjuiceofz lemon ^^0 OZ. of disSOlvCd buttet a 

M Sii'Svattr"'"" dredge it lightly with flour; 

" ^hin'Lhei'of ulon them Stand ten minutes; th 

dip them again into butter and strew them on both si( 
with bread-crumbs ; fry in the remainder oi the butter, eij 
oz., boiling, at some distance from the fire for twei 
minutes ; they must be oi dipale brown color ^on both sid 
Strain the butter, mix in the flour, lemon-juice, salt, a 
water (boiling) and mushrooms ; boil up, skim, and simn 
ten minutes (in the frying pan). Roll the rashers, pu 
skewer through them and roast before the fire while 1 
cutlets are frying ; place the veal and bacon alternat 
round the dish, and the sauce in the centre. Serve very h 

p.— Veal Cutlets a la Maintenon. 

(In paper.) 
Chop very finely the bacon, bread-crumbs, shalot, parsl 
insredienis. g^d mushroom (or truffle). A 

I oz. of bread-crumbs 

2 ;, „ fat bacon them together, add the grat 

I small shalot 

X sprig of parsley Icmon, rind, nutmecT, sweet her 

A large mushroom (or a truffle) 

Grated rind of K a lemon salt and peppcr. Cut thrCC chc 

One tenth of a nutmeg 

A saitspoonfui of mixed sweet off the best end of the neck 

herbs 

K a saitspoonfui of salt ycal ; take off" the skin and t 

>4 a „ „ pepper ^ ^ 

chine part of the bone; co^ 
three sheets of foolscap paper, with three ounce of butU 
dissolve two ounce of butter, dip the cutlets into it, a 
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hen into the seasoned crumbs ; lay each on a sheet of paper, 
oil the edge tightly round, preserving the shape of the cutlet, 
md boil slowly in plenty of lard for an hour, drain on a 
sieve before the fire, and serve in the paper. 



i 



IngredieKts. 

1% l"bs. of veal cutlet 
% lb. of butter 
I dessertspoonful of baked 

flour ^ 
3 anchovies 
% a. clove of garlic 
X oz. of mild lean ham 
I small onion 
6 fine ripe tomatos 
ykt\\ of a nutmeg grated 
% of a saltspoonful of white pep- 
per 

1 grain of cayenne 
X dessertspoonful of lemon j nice 
» saltspoonful of vinegar 

2 tablespoonsful of marsala or 

sherry 



f 



ze— Veal Cutlets, braised with fresh Tomatoa 

Trim the skin off the veal and cut it into eight neat 

pieces ,• place the cutlets and but- 
ter in a stewpan ; when the butter 
dissolves dredge over the flour, 
and let them very slowly become 
a pale brown colour on both sides. 
Clean and pound to paste the 
anchovies, garlic and ham ; peel 
and slice the onion and tomatos, 
and the nutmeg, white pepper, 
cayenne, lemon-juice, vinegar, marsala or sherry ; put all 
ttiese ingredients into the stewpan with the cutlets and 
simmer as slowly as possible for an hour and a quarter ; 
skim frequently, and shake the stewpan to prevent burning 
at the bottom. Serve quite hot. 

II.— Sweetbreads, with Truffles. 

Blanch the sweetbreads in boiling water five minutes 
Ingredients. ^nd in coM for an hour : remove 

sweetbreads , ^ 

the fat, skin and pith ; dry them, 
and dredge them lightly with 
baked flour ; place them on a tin 
dish and baste well with the dis- 
solved butter; bake till nicely 
browned, about half an ho\\\» 

1^ 



'i of alb. of butter 

Some baked flour 

o tnifBes 

^ gill of marsala 

» saltspoonful of salt 

^ „ ,, white pepper 

* dessertspoonful of lemon- 
juice 

J giU of stock, CNo. 2) 

» aessertspoonful of baked 
flour 

« 02. of butter 
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Peel and slice the truffles ; put them into a stewpan witf 
the raarsala, salt, white pepper, and lemon-juice; simmer ter 
minutes, and add the stock. Knead the baked flour anc 
butter, and stir in for five minutes ; put in the sweetbreads 
and continue to simmer half an hour longer ; then serve. 

JVbte, — For other ways of dressing sweetbreads, s^e Lamb sweetbreads 

12.— Croustade of Sweetbreads, Mushrooms, an( 

Potato Balls. 

The loaf to be baked in an oval cake-tin. Cut off" th 
Ingredients. top abovc the tin ; scoop out th 

A a lb. loaf, one day old 1 i • « • /. • * 1 

^ lb. of oiled butter cruuib, Icaviug % of an mch aJ 

A dessertspoonful of baked rouud and at the bottom ; par 

flour «• 1 ••• 1 

Garlic off the crust, dip the case mt 

2 oz. of butter 

1 teaspoonfuiof salt the oilcd butter, and put it inl 

1 saltspoonful of white pepper * 

j^th of agreed nutmeg tbe oveu for twcntv miuutcs 

Thm nnd of }4 a lemon ' 

iLffbiad'eTf m^ace ^^dip it in the buttcr, and let 

stSnS juice of a lemon remain in the oven till of a pa 
A fe^Sp^i'o? v'e^i'^^^C ^^^^^^ ^rowu colour. (Or a pas 

Th^yoiksofaeggs case may be used, see note 

^tttl'SiSSSs Cut off the pith and skin of th 

Thejui^ofa?emon ' sweet breads, and blanch ther 

jlaS'S^nfuiofsait in boiling water for five minutes 

I oz. of fresh butter >-, • , 1 • n • 

V of a gill of cream Cut mto cqual sizcd pieces, an( 

One well beaten egg . 

Some milk throw them into cold water for ai 

hour ; take them out, wipe them dry, and dredge over tht 
baked flour. Rub a bright stewpan four times across tht 
bottom with garlic, put in the butter, sweetbreads, salt 
white pepper, nutmeg, rind of lemon, parsley, mace, cloves 
lemon-juice, white wine, and veal stock ; boil up quickl) 
skim ; then simmer gently for three quarters of an houi 
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Ta.lce out the sweetbreads ; skim and strain the sauce ; add 

the eggs beaten up with the cream; boil two minutes. Skin 

the mushrooms; throw them into a pint of boiling water, 

with the salt and lemon-juice; boil fast for twelve minutes, 

and. drain on a sieve. Boil the potatoes, add the salt, butter, 

cream and beaten egg and put them into fast boiling milk for 

two minutes ; then drain on a sieve. Put the sweetbreads, 

mushrooms, and potato-balls in alternate layers into the bread 

case, and pour the sauce over ; serve quite hot, with a neatly 

rolled napkin on the dish. 

I^ote^ — Make a paste {see Veal Patties), roU it out, the last time 

aa inch and a quarter thick ; cut it with a vol-au-vent cutter six inches 

in diameter. Make an incision a quarter of an inch deep, with a 

cutter an inch smaller ; bake about three-quarters of an hour. Take 

out the centre, and proceed as directed. 

13.— Veal Patties. 

Put the lemon-juice in the water, and stir in sufficient 

Ingredients. to moistcu the flour ; knead to 

r^iforcoid^^^^^^^ a smooth paste ; lay it on a slab, 

iit:f^resh1,uu" and spread the butter over it ; 

2oz.SflSS ^^ turn over the four sides ; dredge 

OneteSS^ofagrat^ nutS^ it with flour, and roll out. Do 

% saltspoonful white pepper .!_•/• ^' ^1 ru-i.* 

"A „ „ salt this four times ; then fold it in 

I teaspoonful of Parmesan cheese , 11. 1 • 1 

grated three, and let it stand in a cool 

1 tablespoonful of baked flour 

Some veal stock placc for two or three hours. 

Strained juice of J^ a lemon ... 

M a giu of thick cream RoU out again twicc, the sccoud 

time a third of an inch thick. Have ready two circular 

patty cutters; one 2j^ inches across, and the other ij^ 

inch. Dip the cutters into flour, and cut out eight of 

"the larger size ; press the smaller size on the centre of 



t^^S^-i «« 
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each piece of paste, cutting it Jth of an inch de€ 
Roll out the remainder of the paste, and cut out eight of t 
smaller size. Place them all on a baking tin, and ba 
in a quick oven till of a pale brown colour, about twer 
minutes. Take them out, and with a sharp penkn 
remove the centre paste from the larger pieces ; fill tl 
vacancy with veal prepared as follows, then place tl 
smaller piece over the centre, and serve immediate!; 
Mince quite small the veal and ham, season with the lemo 
rind, nutmeg, white pepper, salt, cheese and baked flou 
Put it in a saucepan with sufficient veal stock to well moiste 
it, and simmer gently ; stirring constantly for a quarter c 
an hour. Add the strained juice of half a lemon, and th 
cream ; then fill the patties as directed. 

14.— Calf s Head, boiled, with White Sauce. 

Put the vinegar and salt into a pan of cold water an 

innredients. soak the head in it for aboi 

A[^pSl,fvi;e^ , twenty minutes; then well was 

A^^of^idw^e?'^ it in fresh w^er ; trim off tl 

A^V^parsiey " fo^gh black picccs firom tl 

jl TiL^Js^nftii of salt mouth ; take out the tongue ar 

A StteiK)/ °"'"**^ brains and put them in cold wate 

a tai)iesp<x)nsfui of baked flour Put the head into a big degche 

i^ a cill of ttiick cream ^^jjiSSS^S 

Strained juice of Ha lemon the -SpUt sidC downwarOS^ ail 

15 button mushrooms or a des- . - . . , , , 

sertspoonful of finely chopped entirely COVCr it With COld WatC 
parsley. 

Boil up quickly, then skim, an 
simmer very gently till done. Be careful to kefep the heai 
well covered with water. Half of a very small head wil 
require an hour and three quarters from the time of boiliflj 
up ; a moderate size, two hours and twenty minutes. Ti* 
the brain m a piece of muslin with the sage leaf and parsley 
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Put in the tongue and brains three quarters of an hour 
before the head is done. Rub the brains through a sieve 
or coarse cloth ; put them into a saucepan with half ounce 
of butter, haff saltspoonful of salt, and two grates of nutmeg. 
Skin and trim thetongue ; put it on a small dish, and pour 
the brains over it Lay the head upon a hot dish, the 
split side downwards, and serve immediately with a cut- 
lemon upon a plate and a white sauce {see Sauces) poured 
over it, with either the mushrooms or parsley. 

<^/^.— Reserve the liquor in an earthen pan uncovered for stock or soup. 

15.— Calf s Head Brawn. 

Get the half of a fine large calf s head with the skin on. 

7ne.edi^so/,j^Pukie. ^ake out the braius, and bone it 

K of an oz. of saltpetre entirely j rub a little fine salt over 

3 S. of Sy S "^' it, and leave it to drain for twelve 

♦ 02. of treacle y^^^^^ ^jp^ j^. ^^ . ^^^ ^j^^ g^j^_ 

petre, salt, and bay salt, and powder them very fine ; rub 
this well into every part of the head ; leave it in this pickle 
for four or five days, turning it daily, and rubbing in a little 
of the pickle each time ; then pour the treacle over it ; 
continue to turn it every day and baste it with the brine for 
a month. Then hang it up for a night to drain ; wrap it in 
brown paper, and send it to be smoked where wood only is 
burned, from three to four weeks. When wanted for table 
^ash and scrape it very clean but do not soak it ; lay it with 
the rind downwards in a saucepan which will hold it easily ; 
cover it well with cold water as it will swell considerably in 
the cooking ; let it heat rather slowly ; skim it when it first 
ocgms to simmer, and boil it as gently as possible for two 
hours, or even more should it not be thoroughly tender all 
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through. When the fleshy side of the head is done, whicF 
will be twenty miuutes or half an hour sooner than the 
outside, pour some of the water off it, leaving only enoug-fi 
to cover the gelatinous part, and simmer this until it is qutfi 
tender. 

This head will be found most delicious eating with Oxfor<5 
Brawn sauce (see recipe.) 

i6.— Calfs Feet with Sharp Sauce. 

Boil the feet for four hours in suflScient water to cov^r 
Ingredients. them; simmeT and skim occ^^- 

\ S! of fine bread^mbs ^ionally ; Split them, and trim o* 

3i"'''T'"':f Shite pepper ^uy rough pieces, and roll theic^ 
j|§^ve"ofgS?r§»oppedfine i" ^ cloth to dry; seasoH tH« 

s^* oirS^f a pint or 6 oz. of bread-crumbs with the salt, pepper, 

dissolved butter . j , . • *.i_ .^ ^ 

nutmeg and garhc; mix these 
ingredients well Dip the feet into the beaten egg, th^r 
in the crumbs ; let them remain a quarter of an hour 
then redip them and fry either in the oil or butter abou 
ten minutes till of a pale brown color. Serve very he 
with the sharp sauce on a separate dish. 

S/iarp Saure, 
Two tablespoonsful of vinegar, one dessertspoonful 
brown sugar, one teaspoonful of mustard, mix well. 

17.— Calf s Brains, fried 

Two sets of brains ; take off the skin ; wash them in c 
... /'^f**'^*- water, and cut them into t 

X gill of vinegar 

I uMS^uf°wf.d flour Slices, then throw them into 

T^gi«.ofc.«un quarts of boiling water, with 

f Ldirf^ey vinegar and salt; let then 
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nain an hour ; wash them again in cold water, and roll them 

t 

n a cloth to dry. 

Make the batter with the flour, eggs and cream, and beat 
rtrith a wooden spoon for twenty minutes. Dissolve the 
Dutter in the frying pan ; dip each piece of brain into the 
Dutter and fry to a pale yellow color over a gentle fire ; 
serve with fried parsley. 

Wash a bunch of parsley, dip it in the boiling butter for 
three minutes and dry on a sieve before the fire; place it 
in the centre of the dish with the brains round it. Serve 
very hot. 

^oU. — May also be served with Mayonnaise Sauce. An excellent 
dish. 

* 

18.— Calfs Brains with White Sauce. 

Clean and branch the brains as in the preceding receipt, 
Ingredients. and cut cach iuto four pieces, 

2 sets of brains , 

1 onion sliced put them mto a small saucepan 

4 sprigs of parsley 

M wnt of veal broth with the oniou, parslcv and 

1 lemon * "^ 

isaitspoonfuiofsait broth j simmer for three-quarters 

of an hour. Take out the brains, strain the sauce and pre- 
pare white sauce {see Sauces) with it. When it is ready put 
in the brains with the juice strained, and the salt, simmer 
ten minutes, and serve. 

Wtf/^.— The brains may also be served with Dutch Sauce. 

19.— Calf s Brains with Brown Sauce. 

Take off the skin ; wash the brains well in cold water ; 
Ingredients. put them into a stewpan with a 

2 tabiespoonsfoi of vinegar Quart of watcr, onc tablespoou- 
1 dw^STgariic ''^ ' ful of vinegar, one teaspoonful of 
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Ingredients of Calf s Brains 

with Brorvn Sauce. 
2 oz. of butter 
Some baked flour 
2 shalots 
2 mushrooms 
X tablespoonful of rum 
J^ of a nutmeg grated 
x>4 grain of cayenne 
I teaspoonful of loaf sugar 
X saltspoonful of curry powder 
I oz. of butter 
I dessertspoonful of baked flour 



sp 
1 claret glass of stock (No. i) 



salt, the garlic, and boil for a quar- 
ter of an hour ; drain on a sieve. 
Dissolve the butter; dip in the 
brains, dredge with the flour; 
place them on a tin dish and 
bake in a moderate oven three- 
quarters of an hour ; baste fre- 
quently with the butter. Chop the shalots and mushrooms, 
put them into a saucepan with a tablespoonful of vinegar, 
the rum, nutmeg, cayenne, sugar, and curry powder, and 
stir over the fire for ten minutes. Knead the ounce of 
butter with the dessertspoonful of baked flour, add the 
stock, simmer and stir for quarter of an hour. Place the 
brains on a hot dish, pour over the sauce, and serve. 



20.— Kabobes and Kedcheree. 

Cut the cutlets a third of an inch thick ; and then into neat 

pieces two inches square; put 
them into J^ of a pint of water 
with the two kinds of vinegar, 
salt and garlic. Let them re- 
main an hour. Wash the split 
peas, and boil them for 2 J^ hours 
in a pint of water ; add the rice 
(well washed) and continue to 
boil for 25 minutes, stirring fre- 
quently to keep it from burning. 
Chop the onions, fry in eight ounces of butter till slightly 
browned ; drain off the water, add the peas and rice to the 
onions, season with the salt, cardamoms and nutmeg. Stir 
and fry till the butter is all absorbed, and the whole is of a 



Ingredients. 

1% lbs. of veal cutlets 
1 wineglassful of vinegar 
1 :>altspoonful of Tarragon 

vinegar 
X teaspoonful of salt 

% clove of garlic bruised 

5^ pint of split peas 

j4 lb. of rice 
3 onions 
6 oz. of butter 

1 teaspoonful of salt 

J^ of a saltspoonful of carda- 
moms 
5^ of a nutmeg grated 

2 beaten eggs 

1% tablespoonful of curry powder 
J^ of a lb. of butter 
I lemon 
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pale brown color ; then stir in the water drained from the 
rice and peas. Wipe the veal dry, dip each piece in a beaten 
egg, then in the curry powder, and fry slowly in a quarter of 
a pound of butter till nicely browned on both sides (about 25 
minutes.) Lay in the centre of a hot dish, pour over the 
strained juice of the lemon, place the kedcheree round it, 
and serve at once. 

21.— Potted Veal and Tongue. 

The meat must be quite free both from bone, skin, fat 

Ingredients. and gristle. Mince and then 

^ widv^ "^^^ "**' '*'' P<>und in a mortar, till in soft 

^ labiSli^^fSi ?f leal gravy P^stc; add the gravy while pound- 

'^ '^^^^nM^t^^'^'' ing ; season with the sauce, mus- 

made mustard *. j j ^ r^ 

xK «aitspoonfui of white pepper tard, pepper and nutmeg. Cross 
7 STof disroived^utter the bottom of the pestle once with 

Garlic ,. . , . 

garlic, contmue to pound until 
the seasoning and meat are well mixed, then add five ounces 
of dissolved butter. When the whole is soft and smooth 
press it into a raised pie-dish or large gallipot, flatten the 
top with a knife, and pour over two ounces of dissolved 
butter. 
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I.— Roast Loin of Pork, seasoned. 

Score the skin with a very sharp knife at half inch dis- 
ingredients. tanccs. Soak the onion in cold 

X Uurge onion 

1 saitspoonfui of finely pow- water and plenty of salt for an 

dered sage 

K saitspoonfui of white pepper hour \ then chop it Qulte fine ; 

2 ,^ of flour of mustard 

Some butter and salt add the sage, pepper, and mus- 

tard ; mix this seasoning well together and rub it over the 
pork ; spread a sheet of white paper with butter, fold it 
round the pork, and roast before a brisk fire at a distance 
allowing half an hour to the pound, and basting frequently; 
half an hour before serving take off" the paper and continue 
to baste till the pork is nicely browned and the skin crisp. 
Pour off* the fat; add a gill of boiling water or thin stock to the 
gravy dripped from the meat. Pour it into a hot dish, place 
the pork on it, skin uppermost, and serve with a tureen of 
apple or tomato sauce. {See Sauces.) 



2.— Loin of Pork, French fashion. 

Put a small loin of pork (about 3j^ lbs.) into a pie-dish, 
Ingredients, yf\^ jjig salad oil, Salt, whitc 

A small loin of pork • //• i i ,» 

A gill of salad oil pepper, ottion (finely chopped), 

3 teaspoonsful of salt ,. / , 

A saitspoonfui of white pepper garllC (choppcd), SWCCt hcrbS, 

A small onion 

Half a clove of garlic choppcd parslcy, and grated 
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''^'^I'Jk/^kiol^'^'^' nutmeg ; rub the ingredients well 
A teftspoanfni of mixed sweet into the Dork I cover the dish and 

herbs 

A teaspoonfui of parsley let it Stand for two davs ; then 

Htn of a nutmeg ^ •' ' 

Ingredients 0/ Sauce. hang it before a good fire, and 

One sour apple roast at a distance for two hours ; 

2 snalots ' 

ITeiSlS,:/:! of^mSist sugar ^aste Constantly, either with salad 

? m^JSi^SSTUh o\\ or dissolved butter. 

MT^sS^^SSiofsait Serve with gravy made as fol- 

^ tobfeSS^m*fSof iSSdy lows : — Peel and mince the apple 

and two shalots ; put them into a saucepan, with strained 

lemon-juice, moist sugar, cayenne, mustard, salt, and stir over 

the fire until browned; add the stock and boil for a quarter of 

an hour ; stir in a tablespoonful of brandy ; strain and serve 

in the dish, but not poured over the pork. 

3.— Fillets of Pork, with Apple Sauce. 

(Second dressing,) 
Cut up about 5^ of a pound of cold roast pork into slices 
Ingredients, ^^ sixth of an inch thick ; sea- 

^ lb. of cold roast pork .11 -■ 1 • t 1 

3 oz. of fine bread-crumbs son the bread-crumbs With the 

A saltspoonful of white pepper . 

A grain of cayenne white pepper, Cayenne, salt, and 

A saltspoonful of salt 

Hth of a nutmeg nutmcg (grated): dissolve the 

2 oz. of butter « x« 

3 shalots or a small onion butter slightly (not to oil) ; dip 

the pork into the butter, then into the crumbs, lay it in a 
tin dish ; chop the shalots or onion, and strew over ; pour 
the remainder of the butter over, and bake in a moderate 
oven for ^ of an hour. Serve with Apple or Tomato 
sauce ; lay the pork tastefully round the sauce. {See Sauces.) 

4.— Pork Cutlets with Mushroom Sauce. 

Cut six or eight chops, the width of the bone from the 
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Ingredients of Pork Cutlets foreloin of Small pOrk \ trim off 

with Mushroom Sauce. 

The strained jutce of a lemon the fat and bare the end of the 
\ Ste^nfiii of white pepper bone about One inch. Mix all the 

I small onion . -i* ^ ^ ^i. i. ^i. 

2 sprigs of spersiey {finely mgredicnts together ; rub them 
1 tabiespoonfui of gooa oil well over the cutlets and let them 

ingre^entsof Sauce, remain two houis j dip each one 

12 button mushrooms ' ' 

>^ saitspoonfuiofsait j^to beaten egg and then into 

I grain of cayenne oo 

x^'^c^^'^of tarragon vine. ^^^ bread-CfUmbs. DisSOlve 

Th^uiceofj^iemon some fat in a bright frying pan 

3 "bi'el^'Sfui of stock and fry the cutlets in it till of a 
I „ „ marsaia ^^^^ brown color ) (about twenty 

minutes) ; drain on a sieve before the fire, pour the following 
sauce over, and serve instantly. 

Peel, clean and chop the mushrooms ; season them with 
the salt, cayenne, nutmeg, vinegar and lemon-juice ; put 
them into a small saucepan with the butter, and stir over 
the fire for ten minutes ; add the stock, boil up quickly for 
five minutes, stir in the marsaia, and serve at once. 

5.— Bath Chap. 

Soak the chap for twelve hours in cold water ; scrape and 
wash it ; put it into a saucepan with plenty of cold water, 
and boil gently for 2}^ hours. Take off the skin, trim off 
the rough parts, and serve either with broad beans, brussels 
sprouts, or young greens, as a garnish. 

6.— Roast Sucking Pig. 

Chop the onions and sage leaves ; fry them in the butter 
Ingredients. Qyer a slow fire for ten minutes ; 

4 fine onions j j i i ■• « 

1 dozen sage leaves then aaQ the Dread-crumbs, yolks, 

2 or. of butter ' •' ' 

H lb. of fine bread-crumbs salt and pepper. With this stuff 
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ingrtdie*is of Roast Sucking Pii;, j^g fill the paunch of the sucking 

2 yolks tof eggs 

3 saitspoonsfui of salt pig ; scw it up sccurely, and roast 

a »f i> pepper 

Some brown sauce and melted It befoie a bright fire for tWO 
butter ° 

hours ; close for ten minutes and 
then at a distance, basting frequently with a paste brush 
dipped in salad oil. When the pig is done, and before re- 
moving it from the spit, cut off the head and divide the pig 
in half by sawing it straight down the spine. Dish it up 
with brown gravy ; put some more in a sauce-boat, and put 
in a little of the stuffing reserved for the purpose, the brains 
and a few spoonsful of melted butter. 

7. — Roast sucking Pig with Chestnuts. 

Prepare as above, but prepare the stuffing as directed for 
roast turkey and chestnuts. (See recipe.) 

8.— To boil a Ham. 

Soak the ham in plenty of cold water for 24 hours ; put 
it into a large pot with plenty of cold water ; boil up slowly ; 
skim \ then simmer very gently until done, allowing 28 mi- 
nutes to the pound ; take it up by the knuckle, to avoid 
putting a fork into the thick part and so lecting out the 
juice ; pull off the skin ; trim off any rough brown pieces, 
and powder the ham over with brown baked bread-crumbs. 
Cut a frill of white paper three inches deep ; roll it round 
the knuckle, and send it to table on a dry warm dish. 

^oU. — If the ham weighs more than 12 lbs. allow a quarter of an 
hour for each pound beyond that up to 16 lbs. ; and beyond that weight 
ten minutes for each pound. 

9— Ham boiled in the French way. 
Soak as directed above, and put into the water in which 
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it is to be boiled one quart of cider and a pint of vinegar 
with a large bunch of sweet herbs. When it is two-thirds 
done, skin it, cover it with brown baked bread-crumbs and 
set it in an oven, until it is done, (about ij4 or two hours). 
Decorate with a frill, and serve with or without spinach or 
greens as a garnish. 

10.— Another French recipe for boiling Ham 

After soaking, cleaning and trimming the ham, wrap it 
in a little very sweet, clean hay, and tie it up in a thin 
cloth ; place it in a pan or ham kettle, as nearly its own 
size as possible, and cover it with two parts of water and 
one of white wine or cider ; boil up and skim ; then add 
five carrots, three onions, a large bunch of savoury herbs, 
and a clove of garlic. Let the whole simmer for four or 
five hours, or longer should the ham weigh over 16 lbs. 
When quite tender take off the skin, sprinkle with baked 
brown bread-crumbs, decorate with a frill, and serve. 

I z.— Baked Ham. 

It should be a York Ham whidi has been kept about a 
Ingredients. year, and should weigh about 

3 <^ots"*^" 14 lbs. Soak it one night in 

I head of celery ^ -, . in 

1 turnip cold water; scrape and well 

I handful of parsley . . , 

4 cloves wash it ; put it in an iron pot 

10 pepj)ercoms 
1 blade of mace With the OUIOU, CaHTOtS, CelcrV 

1 clove of garlic 

2 tabiespoonsfui of moist sugar turnip, parsley, clovcs, jjeppCT- 

2 lbs. of dnppmg 

3 lbs. of flour and enough water to cover it ; 

3 pmts of bran '^ ' 

boil up gently ; skim ; then sim- 
mer for two hours. Make a paste as follows : — Rub the 
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dtipping into the flour and bran ; add enough hot water to 
make a firm paste ; roll it out about one inch thick ; put in 
the ham ; press the paste round it that it may perfectly 
adhere and keep in the juice; place it on a tin dish and bake 
in a gentle oven for 6^ hours. 

If it is to be served cold, let it remain in the paste until 
perfectly cold ; then crack the paste, pull off the skin, wipe 
the fat with a soft clean cloth ; bush it over thickly with 
glaze {see recipe) ; put a frill round the knuckle ; garnish 
with savoury jelly or parsley, and serve. If it is to be used 
hot, garnish with spinach, brussels sprouts, mashed turnips 
or carrots. 

Note. — Hams are far better if they are left to remain in their own 
liquor until cold, as this renders them far more succulent ; but in small 
families this plan does not answer as they will not keep so long ; and 
the same objection exists to serving ham upon, or closely garnished 
with savoury jelly, as it becomes unfit for the table far sooner than the 
hams themselves. 

12. — Brawn. 

Get a medium sized pig's head ; split it open and re- 

ingredienu of Picku. move the brains and all the 

i>^*'OT.^of iitpetre bones ; strew it thickly inside 

K Sr'aVbTof vinegar with Salt, let it . drain until the 

Ingredients of Cooking, following day. Clcanse the ears. 

I large grated nutmeg 

i5^ teaspoonsfuiofmace and feet in the same manner; 

Vt M >» i> cayenne 

K ,, ^ „ ,, cloves wipe them free from all brine, lay 

1 large bunch of savoury herbs • 

a moderate-sized onions them (head, ears and feet) in a 

I small head of celery \ ' / 

4 carrots large pan, and rub them well 

X teaspoonful of peppercorns o r- j 

with the saltpetre and sugar, 
mixed ; leave them for twelve hours, then add six ounces of 
salt ; leave them until the following day \ then pour the 
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vinegar over them, and leave them in the pickle for a week, 
turning them every day. Then wash the ears and feet and 
boil them for one and a half hours ; bone the feet while they 
are warm, and trim the gristle from the large ends of the 
ears. When these are ready mix the nutmeg with the mace, 
cayenne and cloves. Wash, but do not soak the head ; wipe 
and flatten it on a board ; cut some of the flesh from the 
thickest parts ; season the head, ears, and feet with the 
spices, and lay the head on its thickest part ; fit in the ears 
and feet, roll it up very tight and bind it firmly with broad 
tape ; fold a thin cloth quite closely round it and tie it 
securely at both ends. Place it in a pot or pan which will 
just hold it ; put in the bones and trimmings of the feet and 
ears, together with the bunch of herbs, onions, celery, 
carrots, and peppercorns, and sufficient water to cover it well ; 
boil very gently for four hours, and leave it till nearly cold 
in the liquor in which it was boiled. Then take it out, take 
off the cloth, and put the brawn between two dishes, with a 
heavy weight on the upper one. The next day take off the 
tape, and serve with Oxford brawn sauce. {See recipe.) 

13— Mock Brawn. 

Clean the ears, eye-pieces, feet and tongue; rub them with 
jngredients. ^ht Salt and Saltpetre, and leave 

Ears, eyepieces, feet and ton- , 

gue of a medium-sued pig them for fi\t davs I Dut them in 

1 ft), of common salt t <% 

li oz. of saltpetre a pan With coM Water, and boil 

2 ox-feet 

Some savoury herbs them gently Until thev are quite 

2 onions «j ^ y -1 

2 carrots tender ; pull out the bones and 

% teaspoonful of peppercorns ' '^ v,« •• 

cut the meat into pieces, the size 
of a walnut. Boil the ox-feet until perfectly tender ; take 
out the bones and all the meat, leaving only the skin; press 
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the skin flat on a board; cut up the nice part of the meat 
and mix with the pork. Place the meat on the skin; roll it 
up quite tight; put it into a strong cloth, sew it up; boil it 
for two hours, then press it into a round pan or mould which 
will just hold it; put a heavy weight on it, and let it remain 
until next day. Then turn out. Serve with Oxford brawn 
sauce, {see recipe.) 

14.— Sausages and Chestnuts. 

(An excellent French entree.) 

Roast and peel the chestnuts; fry the sausages gently in 
ingredienu. butter; when they are well brown- 

40 fine chestnuts t 1 1 .1 .1 

Some butter ed take them out and pour the 

1 large teaspoonful of flour . , . , , , 1 r • 1 

H pint of strong stock fat m which they have been fried 

3 glasses of white wine . 1 • 1 1 1 

X small bunch of savoury herbs intO a bright dcgchce Or SaUCC- 

X saltspoonful of salt 

% » » pepper pan; mix the flour with it; then 

% „ „ cayenne 

pour in by degrees the stock and 
wine; add the herbs, salt, pepper and cayenne; boil up; lay 
in the sausages round the pan and the chestnuts in the cen- 
tre; stew very gently for an hour; take out the herbs; dish 
the sausages neatly and pile up the chestnuts in the centre* 
strain the sauce over them, and serve very hot. 
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I.— Boiled Turkey with Celery Sauce. 

Chop the beef suet ; mix it with the bread-crumbs and 

parsley, and season with the salt, 
pepper, nutmeg, lemon rind and 
juice, sweet herbs and thyme; 
add the eggs and cream. Put 
this stuffing into the breast of 
the turkey ; fasten the skin loose. 
ly over it ; rub the turkey with 
a cut lemon ; cover the breast 
with thin slices of fat bacon ; tie 
it over with a clean white cloth ; put it into a large pot 
with sufficient water to cover it ; boil up quickly, then 
simmer ge?itly till done. A turkey weighing ten pounds 
will take two hours, one of fifteen pounds two hours and a 
half Take it out of the cloth, remove the bacon, and pull 
out the skewers. Place the turkey on a hot dish; pour 
half a pint of the celery sauce {see recipe) over the breast ; 
put the rest of the sauce in a tureen, and serve immediately. 



Ingredients of stuffntt. 

"% lb. of beef suet 
2 oz of fine bread-crumbs 
J tablespoonfui of fresh chop- 
ped i>arsley 

1 saltspoonful of salt 

M M .. white pepper 

y»ofa nutmeg grated 
'I'he rind of J^ lemon grated 
The strained juice of a lemon 

^ saltspoonful of mixed sweet 
herbs 

14 saltspoonful of thyme 

2 well l>eaten fresh eggs 

2 tablespoonsful of cream 



2.— -Boned Turkey served with Tongue and 

Forcemeat. 

Cut the legs off the turkey ; scald, trim, and set them 
aside; bone the turkey without removing the wings ; prepare 
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a veal forcemeat {see recipe) and nearly fill the inside of the 
turkey with it ; boil a small pickled tongue slowly for two 
and a half hours ; skin it and trim off the root, leaving only 
a portion of the fat ; thrust it into the middle of the force- 
meat ; fasten the skin loosely over it, and then follow the 
preceding recipe in every particular. 

Note. — Turkeys dressed in this fashion and covered with a thick 
Bechamel sauce (see recipe) instead of Celery sauce, and garnished 
with truffle, tongue, and aspic jelly {^ee reci])c) make an excellent dish 
for ball suppers. 



3. — Turkey stuffed and roasted. 



Prepare the stuffing 

Ingredients 0/ stuffing. 

% lb. of lean pork 

K lb. „ „ veal 
2 oz. ,, ,, ham 

J4 lb. of beef suet 
2 oz. of bread-crumbs 
I tablespoonful of chopped 
parsley 

^ of a nutmeg grated 
The peel of a lemon grated 
I saltspoonfulof white pepper 
I grain of cayenne 

1 saltspoonful of loaf sugar 
1% „ „ salt 

2 ,. „ sweet herbs 

2 „ ,, fine powder 

3 well beaten eggs 

The strained juioe of a lemOn 

Some garlic 

3 oz. of butter 
X onion 

X carrot 
J^ head of celery, sliced 

1 lb. of lean beef 
}i lb. „ „ veal 

1 oz. „ „ ham 

2 mushrooms 
2 truffles 

I clove 
J^ ofaii inch of mace 

4 white peppercorns 

I teaspoonful of loaf sugar. 
I saltspoouful of flour of mus- 
tard 



as follows : — Scrape the pork, veal, 
ham and suet ; rub the bread 
crumbs to fine powder : add the 
parsley and mix well together. 
Season with the nutmeg, lemon- 
peel, pepper, cayenne, loaf sugar, 
salt and sweet herbs. Put the 
whole into a mortar and pound 
to a smooth paste ; add the beat- 
en eggs and lemon-juice ; when 
well mixed, fill the crop of the 
turkey with it; fasten the skin 
loosely over it and put the remain- 
der into the body ; cover it over 
with sheets of white paper thickly 
buttered. Hang the turkey be- 
fore a large fire, near for the first 
twenty minutes, then at a distance 
till done ; baste frequently. A 
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Ingredients of Gravy/or tUrlcCV Weighing ninC DOUnds will 

Roast Turkey / & & f 

I saitspoonfuiofsait require t WO and a quaitcr hours, 

? qSIIrt^'of wate^r*^ aud bcyoud that allow ten mi- 

I tablespoonful of baked flour - j j- • i 

X winegiassfui of white wine nutes Hiore for every additional 

pound. Half an hour before serv- 
ing take off the paper ; dredge the turkey slightly with baked 
flour, and baste with dissolved butter until done. Make 
a gravy as follows: — Rub the degchee twice across the bottom 
with garlic; put in the butter, with the onion, carrot and 
celery sliced ; add the beef, veal, ham, mushrooms, truffles, 
clove, mace, peppercorns, sugar, mustard, salt and parsley. 
Let it stand by the fire for an hour to brown the meat 
and extract the gravy ; add the warm water, and simmer 
gently (skimming frequently) for three and a half hours. 
Mix the flour with the white wine and stir in. Boil fast^and 
skim for twenty minutes ; then strain ; place the turkey on a 
hot dish ; pull out the skewers ; pour some of the gravy into 
the dish (not over the turkey) and the remainder into a 
tureen ; garnish with some fried sausages, and serve at once. 

Note, — Fried plantains are delicious eaten with Roast Turkey. 

4.— Roast Turkey with Chestnut stuffing. 

Prepare the stuffing as follows: — Scald, peel, and scrape 
Ingredients, the chcstuuts ; boil them in the 

50 Chestnuts 'ii r 1^ ^ • • • . 

1 pint of milk milk for twenty mmutes with the 

2 oz. of butter , j 1 t • « 

1 teaspoonfui of salt Dutter and Salt ; dram them dry • 

I lb. of sausage meat • 1 • 1 

2 saitspoonsfuT of pepper mix them With the sausac^e meat 

X grain of cayenne ^ ~ 

pepper and cayenne. Fill the 
body of the turkey with this stuffing and proceed in every 
particular as in the preceding recipe; only garnish with 
whole stewed chestnuts instead of sausages (about twenty). 
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S^Roast Turkey with Pate de foie gras Stuffing. 

Mince the sweetbread very fine ; mix the pate with the 
Ingredients. swcetbrcad and bread-crumbs 

1 lb. oi fresh PStfe dd foie gras i i • i • i • i i 

3 oz. 3 drachms of sweetbread and bmd it together With the 

6 oz- 6 drachms of bread-crumbs 

The yolks of five eggs yolks. Fill the body of the tur- 

key with this stuffing and proceed in every particular as in 
the recipe for roast turkey. 

6.— Turkey's Legs broiled. 

(Second dressing,) 

Score the meat of the legs at half inch distances, and 
Ingredients. three-quarters of an inch deep. 

X saltspoonful of white pepper _ , . , 

M „ „ cayemic Mix the pepper, cayenne, mus- 

X mustardspoonful of fresh made . . .. . , . . 

mustard tard, Salt, garlic, and lemon-juice 

X saltspoonful of salt i i . 

I piece of garlic, the size of a wcll together; rub this scasouing 

split pea , ... 

The strained juice of a lemon well iutO the divisioUS and all 

over the legs. Place them on a gridiron over a bright fire, 
and broil for twenty minutes at a distance ; turn them that 
they may be nicely browned all over. Place them on a hot 
dish, rub over each half an ounce of butter, and send to 
table very hot. 

7.— Pulled Turkey. 

(Second dressing.) 

Pull the meat off the bones of a cold turkey, in strips, 
Ingredients, by usiug two forks ; make a 

% an onion . , .11 • j 

% turnip gravy With the bones, onion, and 

X small head of celery . - . , . 

3 or. of butter tumip fned in one ounce of the 

X saltspoonful of salt ^ . 

X „ „ white pepper buttet Until browned. Season 

X tablespoonful of flour 

Some garlic ^ , ^ , the meat with the salt, pepper 

X tablespoonful of sherry '^ ' * 

and flour. Put two oz. of butter 
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into a bright saucepan, rub the bottom once across with 
garlic ; put in the meat, and shake the pan till the butter 
is all absorbed ; then add enough of the gravy (strained) to 
moisten it. Simmer ten minutes, stir in the sherry, and 
serve with fried sippets. 

If a white dish be preferred stew the bones and vege- 
tables (fried but not bronvned) in milk, and substitute two 
tablespoonsful of cream for the sherry ; garnish w4th slices 
of lemon. 

Note. — For other modes of dressing the remains of turkey, see Second 
dressings of foivl which may be followed in every respect. 

8.— Roast Fowl with Gravy and Bread-sauce. 

Spread a sheet of paper thickly with the lard (or the 
Ingredients. samc quantity of butter) and wrap 

2 oz. of fresh lard . -i i r i « • » /. 

4 „ . „ „ butter it round the fowl : hang it before 

1 onion (sliced) 

4 slices of carrot a good clear fire, close for ten mi- 

3 „ „ celery 

I teaspoonfui of moist sugar nutes and then at a distance until 

54 of a ID. of gravy beef (or % 

pint of stock) done : baste frequently : ten mi- 

1 saltspoonful of flour of mus- ' ~\. j 7 

X .Slupoonfuiofsait "^^es beforc serving take off the 

iM p^n'ts'of warm water P^per and.baste with two ounces • 

X 'e^i^p^ffofloy''"^ Of dissolvcd butter until done. 

Chickens require half an hour, a moderate sized fowl 
fifty minutes, and a capon an hour and a quarter. Place 
the fowl on a hot dish, pull out the skewers, and serve 
with the gravy in the dish and the breadsauce (see rceipe) 
in a tureen. Make the gravy as follows : — Put one ounce 
of butter, the onion, carrot, celery, sugar and gravy 
beef into a small stewpan; simmer gently over the 
fire until nicely browned ; then add the mustard, salt, clove 
and water ; simmer (skimming often) very gently until re- 
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duced to half the quantity. Knead the remaining ounce of 
butter with the flour ; stir into the gravy, and add the soy. 
Boil ten minutes, strain and serve. 

JVbfe. — All poultry is immensely improved by being stuffed with as 
many mushrooms as you can put in, 2 oz. of butter, a saltspoonful of 
salt, and one grain of cayenne ; well basted ; put a round of toast under 
and serve on the toast. 

9.— Boiled Fowls. 

Truss the fowls for boiling ; place them in the degchee 
ingyedients. and cover them with the milk ; 

I pair of fowls 1 m • 1 1 11 

3 quarts of milk boil up quickly, and then smimer 

till done. Chickens require six- 
teen minutes ; fine fowls twenty-five minutes, capons from 
forty to fifty minutes. 

Serve with white, parsley, green, or celery sauces {see re- 
cipes) according to taste. 

Ai?/^.— Reserve the milk in which the fowls were boiled in an earthen 
pan for soup, and serve for any of the white soups. See recii)es. 

ID.— Braised Fowl with Tomatoes. 

Truss a fine young fowl as for boiling ; spread a sheet of 
Ingredients. paper thickly with the butter and 

X fowl 

3 oz. of butter wrap the fowl m It. Heat a 

A piece of fresh cut garlic 

j^ pint of strong veal gravy stcwpan and rub it three times 

6 large npe tomatoes 

I shaiot ^ , ^ , across the bottom with sjarlic : put 

I teaspoonful of salt ° *■ 

1 saltspoonful of white pepper j^ ^J^g {q^\ PqUj. j-J^g frravy OVCr 
I grain of cayenne ' * o ^ 

T^i^^i^\T^^r.iT^ ^t> b^^^ "p ^^^^^^y^ ^"^ p^t ^^^ 

^•he strained jm'ce^o^flemons P^H whcre it will OUly jUSt simmcr. 

, wineglassful of marsala gjj^g ^j^^ tOmatOCS ; chop the 

shalot; season with the salt, pepper, cayenne, nutmeg. 
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mustard and ginger; add the lemon-juice and marsala. 
Baste the fowl with the gravy frequently, and when it 
has simmered three-quarters of an hour put in the tomatoes. 
Stir and boil up ; then continue the slow simmering and 
basting for another hour and a quarter. Take the paper 
off the breast ; lay the fowl on a hot dish ; pour the sauce 
over, and serve immediately. 

II.— Chicken and Onions. 

Truss the chickens for boiling, fill the body with small 
Ingredients, ottious which have previously 

A fine chicken , i •, , • .n •• 

Some small onions bccu parboiled lu milk and a 

A teaspoonful of salt r ■% /> « m 

A little bacon tcaspoouful of Salt. To the milk 

8 large onions 

A saitspoonfui of pepper in which they were boiled, add 

A quart of milk 

2 tabiespoonsfui of flour the remainder of the quart, put 

2 oz. of fresh butter ^ 

A grain of cayenne pepper in the head, giblcts and feet of 

the chicken and bacon, and boil for one hour. Then put 
the chicken into the stock and simmer for three-quarters 
of an hour. Then take out the chicken, reduce the stock to 
one pint by boiling, strain it, mix two tabiespoonsfui of flour 
or arrowroot in three of cold milk and stir into the sauce, 
mixing one way, until it is perfectly smooth like cream ; add 
the butter and cayenne, and stir over the fire until it is well 
mixed, taking care it does not boil ; then pour it over the 
chicken and serve. 

Note. — Mushrooms can be used instead of onions and make a most 
palatable dish. 

12.— Two Chickens for eight persons. 

Cut up one of the fowls ; the leg and thigh into two 
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JngredieHts, 

3 fowls 

X Spanish (or other) onions 
8 oz. of batter 
X saltspoonful of salt 
M I. » cayenne 

X t«ispoonful of garuc or French 

vinegar 
X pint of bntton mushrooms 
I teaspoonful of salt 

1 saltspoonful of pepper 

2 tablespoonsful of arrowroot 



mushroom 



pieces, the back into three pieces, 
and the breast into two pieces, 
which, with the merry thought, 
will be fourteen pieces. 

Cut up the onion small, and 
put it into the saucepan with the 
ketchup " : butter, cayenne and salt; let it 

stew gently for about an hour, until it is in a complete 
pulp ; add the chicken, stew half an hour, and just before 
serving add the vinegar. 

Cut up the other fowl in the same way as the first one. 
Pick and scald the head and necks of both fowls, and stew 
them in half a pint of water for an hour ; strain the liquor 
and put it in a saucepan with the button mushrooms, pepper 
and salt ; put in the pieces of fowl and simmer for half an 
hour ; then thicken with the arrowroot. Just before serving 
add the mushroom ketchup. 

Pigeons, grouse, partridges and turkey are all delicious, 
served in the same way. 



13.— Braised Fowl and White Sauce with Braised 

Beef and Chestnuts. 



Mix one tablespoonful 

Ingredients, 
T fowl 

x% tt)s. of the upper side of the 

round of beef an inch thick 

6 rashers of bacon % inch thick 

without bone or skin 
Some butter milk, garlic, shalots 
I gill of cream 

1 carrot 

X head of celery 
15 chestnuts 

2 lemons 

Oil, sugar, pepper, salt, &c 
2 oz. of butter 

I tablespoonful of flour or ar- 
rowroot 



of salad oil, with the strained 
juice of a lemon, one saltspoon- 
ful of salt, one saltspoonful of 
white pepper, one grain of cay- 
enne, one saltspoonful of flour of 
mustard, three grates of nutmeg, 
a piece of garlic, the size of a pea 
(bruised), and three tablespoons- 
ful of "Cre-fydd sauce," {see note.) 
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Rub this well into the •beef, and let it remain closely^ 
covered for 24 hours. Clean, and cut up small the heart- 
of the celery, the carrot and two shalots. Put them into 
a saucepan with an ounce of butter. Lay in the bee? 
pour the sauce over it, and three-quarters of a pint of 
cold water. Place the fowl on the beef with two ounces 
of butter spread on the slices of bacon laid over that. Peel 
the chestnuts with a sharp knife, and lay them round the 
fowl. Boil up quickly, baste the fowl with the gravy, then 
simmer as gently as possible for two and half hours. Mix a 
tablespoonful of baked flour into half a pint of a new milk, 
boil ten minutes ; add the cream ; place the fowl on a hot 
dish with the bacon round it, and pour the white sauce over. 
Lay the beef on a hot dish, pour over the gravy and vegeta- 
bles ; add the strained juice of a lemon, and send both dishes 
to table immediately. 

Note. — If you have no Cre-fydd sauce, use instead a tablespoonful of 
port wine, a teaspoon ful of soy, a teaspoonful of brandy, and a saltspoon- 
ful of chutney. 

14.— Chickens with Green Peas. 

Boil the chickens, cut them into pieces, and put them in 
lugredienis. ^ sauccpan with the peas, butter, 

I pint of green peas i i • « 

yi oz. of butter parslcy and onions ; put on the 

I bunch of parsley /-/•/• • . 11 11 

4 jwa// onions firc for four miuutcs and then add 

I dessertspoonful of flour 

>^ tumbler of gravy thc flour aud gravy ; simmer for 

I teaspoonful of salt 

% „ » sugar twenty minutes, stir in the salt 

and sugar, and serve very hot. 

15.— Mayonnaise of Fowl. 

Boil a fine fowl as in recipe No. 9, and when it is cold cut 
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it up into neat pieces. Wash two fine lettuces, or any salad 
in season, and four spring onions ; leave them in water for 
two hours. Prepare the Mayonnaise sauce, (see recipe) and 
leave it to stand in a cool place or on ice for an hour. Wipe 
each salad-leaf, and break it into pieces ; cut up the onions 
quite small ; put half the salad in the bowl or on the dish ; 
on that lay half the fowl ; then half the sauce ; then the re- 
mainder of the fowl ; the rest of the salad over that ; pour the 
sauce over all, sprinkle with the chopped onions, and gar- 
nish with slices of alternate beetroot and cucumber if you 
have any. 

16.— Fricasseed Fowl, white. 

Cut up the fowl into joints, and put it into cold water for 

Ingredients. an hour to blauch ; wipe it dry and 

Somrb&eTflour dredge each piece with flour ; put 

A^haiot™ it into the stewpan with the milk 

I sprig of thyme 

2 leaves of tarragon and the shalot, thyme, tarragon, 

I inch of thin lemon-peel i , , ..... 

K ,, „ mace Icmdn-peel and clove tied m a bit 

I clove 

1 teaspoonfui of salt of musliu : add the salt and sugar : 

T „ „ loaf sugar ^ ^ o ^ 

The strained juice of a lemon boil up quickly ; then simmcr vcry 
gently for three quarters of an hour ; take out the bag, place 
the fowl on a hot dish, and pour it over the lemon-juice. 

Prepare white sauce (see recipe) or melted butter for 
vegetables (see recipe) with the liquor in which the fowl was 
boiled ; pour it over the fowl, and serve at once. 

17.— Fowl Pie. 

Prepare the fowl in all respects as above ; when it is 
Ingredients. ready to scrvc make a paste as 

6 mealy potatoes - ,, ■»«■ i 1 " /i 

1 saitspoonfuiofsait lollows I — Mash the potatocs ; fla- 
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* 

Ingredients of Fowl Pie, your with the Salt ; add the but- 

3 oz. of butter ^ , i i ^ 

jl gill of cream (or milk) tcF, crcam, and cgg, and beat 

I well beaten egg .,1 • 

Some slices of bacon or ham With a WOOdcn SpOOn till qUltC 

light; line a pie dish with about one-third of the potato; 
lay in a layer of bacon, then the fowl; pour over the 
sauce ; cover with another layer of bacon ; lay over the 
remainder of the potato ; smooth it over with a knife 
and bake in a moderately heated oven for three quarters 
of an hour. 

Note. — Two hard-boiled eggs cut in halves are an improvement. This 
dish can also be prepared with cold fowl, and if there be no white 
sauce use instead some veal gravy, or stock. 

18.— Fowl Fricasseed in Oil. 

Cut up the fowl into joints and put it into cold water for 
Ingredients, \yjQ hours ; wipe it quite dry ; put 

I young fowl , 1 j -i • ^ . j 

1 pint ofgood salad oil the salad Oil luto a stewpan, and 

I teaspoonful of oil • 1 /• t • 1 

2 mushrooms wheu Warm put m the fowl with 

3 truffles (if you have them) 

I shaiot the mushrooms, truffles, shalot, 

I spng of thyme 

14 sprigs^of parsley thyme, parsley, and bay lea£ 

« shifot""'"^^'^'^"^ ^^^^ ^P quickly; then simmer 

iSt^^nfuiofsait until the fowl is doue a pale 

The juice of i f^mon^ '"^^ yeHow color (about three quarters 

M gillofmarsala ^^ ^^ j^^^j. j ^^^^^ ^^^ foUowing 

sauce : — Clean the mushrooms, chop the shalots and truffle ; 
put them into a small saucepan with enough of the oil in 
which the fowl was cooked to moisten them ; stir over a 
quick fire for ten minutes. Add the salt, sugar, lemon-juice, 
and marsala. Drain the fowl on a cloth to take off the fat, 
put it on a hot dish; pour the sauce over, and serve 
at once. 
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19.— Timbale of Macaroni with Fowl. 

Prepare some veal forcemeat {see recipe — about quarter 
Ingredients. t^g quantity given will do). Boil 

1 boiled fowl , ...... 

I lb. of macaroni the macaroni until It IS quite 

Some veal forcemeat - , ' . 

Onion tender, but not so soft that it 

Pepper 

Salt will break or stick together. Cut 

A little fat bacon . . 

Some butter it all Up mto piccos onc-third of 

an inch long. Butter a pudding basin or a round mould 
and stick in the little pieces of macaroni upright, so that 
when turned out the shape will look like a honey-comb. 
They must touch each other, and the sides of the basins or 
mould must be covered up to the very top. Dip a metal 
spoon in hot water, and scoop out some of the veal force- 
meat, and lay a thin layer of it over the macaroni as you 
proceed. When the mould is thus lined fill it with the 
fowl (boiled as in recipe No. 9) finely minced and seasoned 
with a little choped onion, salt, pepper, and bacon. Pour 
in two tablespoonsful of white, sauce, prepared from the 
bones of the fowl and the milk in which it was boiled {see 
recipe). Cover the fowl in with a layer of forcemeat about half 
an inch thick ; cover the bowl over with a round piece of 
buttered paper, lay a plate on that, and steam for an hour. 
Turn out carefully, and servi? with the remainder of the 
sauce poured round it. 

Note. — A few button mushrooms are a great improvement to the 
sauce, and this dish may be made with any kind of white meat. 

20. — Fowl with Savoury Macaroni. 

(Second dressing.) 
Put the macaroni into the water and leave it to soak 
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Iftgredients of Fowl with foj. twO hourS. Cut UD the COM 

Savoury Macaroni. 

6 oz. of Genoa macaroni fowl and put the boncs and trim- 

^ pints of cold water ,^: „ • j. • » . 

The remains of a cold fowl Hiings mto a saucepan With the 

1 onion (sliced) • ^ t i 

1 carrot onion, carrot, parsley, clove, salt, 

3 sprigs of parsley ^ j i , , . _ 

I clove mustard, cheese and garhc Pour 

I teaspoonful of salt . , i . 

1 „ „ flour of mus- in the water or stock ; boil for two 

tard 

1 dessertspoonful of grated hours ; Strain ; lav the macaroni 

cheese 

1 piece of garlic, the size of a carefuUy in a stewpan with three 
I quart of cold water or stock ounces of butter I Dour over the 

^ oz. of butter '^ v»v.. fc4*v, 

1^it'sp'o;,lrofIah^ g^^^y*" a^^ 'i'^'^^'^r till tender. 

Some baked floir"'^'^ ^"'" ^bout I >^ hour. Season the fowl 

X gill ^of olive oil or K lb. of ^j^j^ ^j^^ g^j^ ^^^ p^pp^^ . ^^^^^^ 
K wineglassfulof marsala j^ jj^j^^jy ^.^j^ ^^^^^ ^^^ ^^ ^^ ^ 

nice yellow color in the oil or butter. Lay the macaroni 
round the dish in the form of a wall ; add the marsala to 
the gravy ; place the fowl in the centre ; pour over the gravy, 
and serve at once. 

21.— Quenelles of Fowl. 

Prepare some chicken forcemeat with the flesh of a fowl 
as described in quenelle forcemeats of veal (see recipe), using 
half the quantities given, and finish by incorporating with it 
two tablespoonsful of thick white sauce (see recipe). Form 
this forcemeat into egg-shapea^%nelles with two tablespoons, 
and poach them for ten minutes in boiling broth or water ; 
serve them dished up in a circle, with some rich Bechamel 
sauce (see recipe) poured over and round them, and garnish 
with green peas, truffles, or mushrooms. 

22.— Chickens a la Tartare. 

Draw, singe, trim, and split the chickens into halves ; sea- 
son with pepper and salt, and fry them with butter until 
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done on both sides ; then press them between two dishes 
until half cold ; dip them in egg and then in bread-crumbs ; 
sprinkle with a little clarified butter and crumb them again. 
Twenty minutes before they are wanted broil the two halves 
over a clear fire until they are a light golden brown ; place 
them on a dish containing some Tartar sauce {see recipe) ; 
garnish with pickles, and serve. 

JVoie. — All kinds of poultry and game are delicious, served in this 
way. 

23. — Devilled Fowl. 

Take the legs of either boiled or roasted fowls ; score the 

Ingredients. flesh deeply and rub over the 

1 tSuspoonfS'of chutney foUowing mixturc ; melt the butter 

I pinch of cayenne , • • , 1 1 . 

I „ „ pepper and mix m the chutney, cayenne, 

" " pepper, and salt ; put the legs ori 

a gridiron over a slow fire, and take care they do not burn ; 
cook slowly for a quarter of an hour, turning them frequent- 
ly ; take them off and pour a little more dissolved butter 
over each ; shake a little pepper over, and serve at once. 



24.— Aspic of Fillets of Chicken or Game. 

Melt the jelly and pour some into the mould, (about 
Ingredients half 2Xi inch thick) ; leave it to 

Aspic jelly (f^^ recipe) ., 1 /- 1 

Cold fillets of 2 or 3 chickpns Settle ; when it IS firm lay in some 

4 hard-boiled eggs 

Some truffles, gherkins and of the hard-boilcd eggS, (whltCS 

beetroot . 0° ? \ 

Mayonnaise sauce {see recipe) and yolks) ghcrkinS and bcCtrOOt 

and arrange them according to taste ; pour in some more jelly 
and leave it to settle ; then put in the fillets neatly cut into 
shapes ; add some jelly, enough to set but not to cover the 
chickens, leave it to settle ; pour round' and over some 
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Mayonnaise sauce, and cover this well over with cold aspic, 
otherwise it would if liquid mix with the sauce and get 
muddy. Then fill the mould with liquid aspic as full as it 
will hold, and put it on ice or in a very cold place to settle. 
When ready to serve dip a cloth in hot water ; wrap it round 
the outside of the mould, and turn the jelly out on a dish. 

25.— Curried Fowl. 

(Second Dressing,) 

Cut up the cold fowl ; stew the bones in a pint of water 
Ingredients, for ^ of an hour, sHcc the onion ; 

About ^ tt). of cold fowl . . , ^ . . . 

1 large onion mix the Dutter With the curry 

3 oz. of butter , j /• ^i. • • v 

I tabiespoonfui of curry pow- » powuer, and try the onion m it 

der 

iK saitspoonsfui of salt Until it is of a pale brown color 

I desertspoonful of baked flour 

1 sherry glass of thick cream . and quite tender I Dut in the fowl ; 

The strained juce of a lemon 

, 6 oz. of rice * Strain the gravy (about a teacup), 

from the bones ; add it to the fowl and put in the baked 
flour ; simmer, stirring frequently for twenty minutes ; stir 
in the cream and lemon-juice, and serve at once with a wall 
of rice round. 

Wash the rice ; put it into a quart of cold water and boil 
for half an hour ; drain on a sieve before the fire, and stir 
with a wooden fork to separate the grains. 

26. — Fowl Curry. 

(Another way.) 

Take the heart of a cabbage, pull away all the outside 
Ingredients. Icavcs Until it is about the size of 

2 Spie?^ an egg ; chop it fine, and add the 

The juice of i lemon * ' , ^^ ^ r 

I saitspoonfui of black pepper apples sliccd fine, the lemon-juice, 

1 large tabiespoonfui of Mr. Ar- 

nott's curry powder, (f^^ recipe) pepper and curry powdcr; mix 
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'uts of Fowl Curry. 



{ garlic 
jutter 

oonsful of flour 
strong gravy 



well ; put the onions into a stew- 
pan with the butter, and fry a 
light brown color ; then add to it 
the cabbage, apples, lemon-juice 

ry powder ; add the chopped garlic, flour and gravy, 

V well together. 

put in a cold roast fowl nicely cut up ; simmer for 

minutes, and serve at once with plain boiled rice 

:eding recipe.) 

or mutton chops, kidney, lobster, the remains of a 

iad, all are excellent, served as above. 



7.— Minced Fowl with Savoury Rice. 

(Second dressing.) 

.11 the white meat off the fowl ; put the bones, skin 

and rough pieces into a stewpan 
with one cjuart of water, onion, 
carrot, garlic, sugar, salt and pep- 
per ; boil for two hours ; wash the 
rice, put it into a quart of cold 
water and boil for a quarter of an 
hour ; strain dry ; mince the fowl ; 
season it with the salt, white pep- 
per, parsley, flour, mushroom and 
lemon-juice ; put the mince into 
a stewpan with enough gravy to 
it well, and simmer very gently, stirring frequently for 
1 minutes. Put the rice into a stewpan with the butten 
over the fire for five minutes ; add the remainder of the 
nd simmer, stirring constantly for ten minutes; lay the 
nd the dish and the mince in the centre; serve very hot . 



ffi^redients. 

ains of a fowl 
of water 

)f garlic, the size of a 

lonful of loaf sugar 

„ salt 
(onful of pepper 
3e.st rice 
jf water 
ninced fowl 
lonsful of salt 
, ,, white pepper 

tspoonful of chopped 
r 

)Oonful of baked flour 
nushroom (chopped) 
e of J^ lemon 
3utter 



-R 
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28.— Croquets of Fowl. 

(Second dressing.) 

Rub the butter into the flour ; beat the yolks of the eggs 

Ingredients. with the Water, and stir into the 

6 oz.*ofdrieTflour floui uutil it is a ' Stiff pastc ; 

The yolks of 2 fresh eggs , j .'n •.. i.u n U 

4 tabiespoonsfuiofcoidwater knead till quite smooth ; roll It 

% lb. of cold fowl . , y . '. ^ ■y ' 

1 piece of garlic out twice ; then let It stand in a 

% pint of water • \ /• • i_ 

2 oz. of ham or tongue cool place (or on ice) for SIX hours ; 

J/^ of a nutmeg , j /. , j /• 

% saltspoonful of white pepper CUt Up the COM 10 wl and free it 

The grated rind of X lemon 

% saltspoonful of flour of mustard from all skin I put the boncs and 

}^ V " salt ... 

I lb. of clarified dripping trimmings into a saucepan with 

Some parsley 

the half pint of cold water, the 
garlic (about the size of a pea), and stew it for gravy. Pound 
the fowl to a paste, add the ham or tongue pounded, the nut- 
meg, pepper, lemon, mustard and salt ; add enough of the 
gravy to moisten it. Continue to pound until the ingredients 
are well mixed ; roll out the paste J^ of an inch thick; divide 
it into eight equal pieces about three inches square ; brush 
over the surface with cold water ; put ^ part of the pounded 
meat into each piece in the form of a sausage ; fold the paste 
over ; press the edges to make them adhere ; then fry in the 
boiling lard till of a pale yellow colour ; drain on a sieve 
before the fire, and serve with or without fried parsley in the 
centre. 



29.— Chicken Legs en Papillotes. 

(Second dressing.) 

Remove the bones from some cold legs of chicken or fowl 
Ingredients. Dissolvc the butter and season it 

1 oz. of butter . . 1 • 1 1 j 1 

Some cliopped parsley With a little ChoppCd parSlCy, pcp- 

Some boiled bacon j* • 1 • t 

Pepper and salt pcr, and Salt J dip lu the pieces oi 



POULTRY. 131 

chicken ; wrap them in some thin slices of boiled bacon ; then 
fold in some slices of buttered paper ; double over the edges 
neatly ; lay them on a gridiron over a slow fire for ten minutes, 
turning them twice, and taking care they do not burn. 

Pulled Fowl. 

(Second dressing. ) 
{See Pulled Turkey.) 

30.— Roast Goose with stuffing and Apple or 

Gooseberry Sauce. 

Boil the onions in plenty of water for a quarter of an hour ; 

Ingredients. drain and chop them small ; mix 

2 dessertspoonsful of fine them with the brcad-crumbs, sage, 

bread-crumbs , , , 

5^ saitspoonfui of powdered sage Salt, sugar, mustard, brandy and 



I „ „ salt 



I „ „ loaf sugar dissolved butter ; mix well and put 

% „ ,, flour of mus- . . 

tard this into the body of the goose : 

I teaspoonful of brandy ^ 

I oz. of dissolved butter covcr its brcast with a slicc Of 

Ingredients 0/ Gravy i.u'irj.u i_^/- 

r , rn uiicK fat bacou, or a sheet of paper 

I tablespoonful of flour ^ * 

% ofa pint of stock (No. i) spread with one ounce of butter ; 

I teaspoonful of soy ^ ' 

j| faTi^p^JnfuTT^t ^o^s^ b^fo^e a brisk fire for one 

The strained juice of % lemon ^ud a half hours, bastiug Constant- 
ly ; ten minutes before serving take off the bacon (or paper) ; 
dredge slightly with flour, and baste until done ; serve with 
the following gravy : 

Mix the flour with the stock ; add the soy, cayenne and 
salt ; boil fast for twenty minutes ; add the gravy dripped 
from the goose and the strained lemon-juice. Serve in a 
tureen. Make some apple sauce {see recipe), and serve in 
a tureen. If you have no apples, the following is a good 
substitute : 
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Gooseberry Sauce, 

Boil the gooseberries and water (or syrup) until they 
Ingredients. are quite soft; then rub them 

,K Ping^of bottled gooseber- ^j^^^^^j^ ^ ^j^^^^ ^^^ ^^^^^ .^ ^ 

% gill of water (or syrup) tureeu 

Note. — Roast gosling may be served in the same way, (it will take 
fifty minutes) and is a far more delicate dish. 

31. — Roast Goose with Tomatoes and Chestnuts. 

Prepare the goose in every way as above ; add thirty 
cleaned and roasted chestnuts to the stuffing and fill the in- 
side of the goose with it ; continue as in previous recipes, and 
when dished up garnish with a border of stuffed tomatoes. 
(See recipe.) 

32.— Roast Ducks and Ducklings stuffed. 

Make a stuffing as in the recipe for roast goose; the 
hti^rcdieuis. quantity given will be sufficient 

2 oz. of bread-crumbs 

3 shaiots for two ducks, or the following 

2 sprigs of parsley ^ 

1 M ,. thyme rcccipt may be preferred : —Put 

2 sage leaves 

J '''?''*'' r 1 r u- ^'^^ bread-crumbs into a sauce- 

% saltspoonful of white pepper 

1 ;; ;; loaf sugar P^"^" ^^'^^^ ^^^ shaiots, parsley, 

4 'Td^:^^:t^ ^^'>'"'^' sage-leaves, clove, pepper, 

^. To? wteT salt, loaf sugar, lemon-peel, nut- 

X sak.^poonful of chopped pars- ^^^ ^^^ ^^^^^ . j^^j^ ^^^ ^^.^ 

for twenty minutes until the water is all absorbed ; then add 
the butter, and stir it through a sieve ; when cold add the 
parsley, and with this mixture stuff the ducks ; roast before 
a quick fire, basting constantly till done. Ducklings require 
thirty-five minutes, and ducks fifty minutes. They must be 
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sent to table hot and with gravy as directed for goose in 
the preceding recipe. 

33. — Braised Duck, with Turnips. 

Peel the turnips ; sift the sugar over them ; dissolve six 
ifi^redients. ounccs of the butter and fry the 

10 small turnips ^ . , t 1 - i_ 1 

I desertspoonfui of sugar tumips to a light brown color 

8 oz. of butter . 1 -i , 

1 onion chopped lu a stewpau ; add the two re- 

2 dessertspoonsful of flour , . 

I teaspoonfui of soy maining ounccs of butter and 

I saltspoonful of salt , 

K .» M pepper the chopped onion : put in a fine 

}fi of a pint of any good stock ' "^ * 

I winegiassfui of raarsaia duck, brcast dowuwards, and let 

The strained juioe of a lemon 

it remain to brown twenty mi- 
nutes. Take out the duck ; stir the flour into the butter ; 
add the soy, salt, pepper and stock ; boil fast and skim off 
the fat ; add the marsala and lemon-juice ; put in the duck, 
breast uppermost, and simmer gently for twenty minutes 
more. Place the duck on a hot dish, the turnips round 
it and the gravy poured over. Serve instantly. 



34. — Braised Duck, with Green Peas. 

Chop the onion, sage and parsley, quite small; season 

Ingredients. with Salt, pepper, and nutmeg; 

t s^eTervir' \inQ2id these with one ounce of 

^ ^ails^olFrof Lit butter, and put into the body of 

One tenth of a nutraergrated ^he duck ; Spread three ounces 

somefettuce^*^ of butter ovcr the bread; lay 

° a pint o stoc ^^ ^j^^ bottom of a degchee four 

large leaves of fresh cut lettuce : place the dish on them, 
cover closely, and let it simmer till of a pale brown color 
(about half an hour) ; then add one quarter of the stock 
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(or plain veal gravy). Continue to simmer for twenty min- 
utes ; then take out the duck, and serve very hot. 

35— Stewed Giblets. 

The giblets must be well cleaned and soaked in warm 
incredienfs, ^^ter for an hour. Wipe them 

1 54 saltspoonsful of white pepper j i t • 

2 „ „ „ salt dry and cut them mto neat pieces 

1 grain of cayenne 

I grate of nutmeg two iuches loug ; seasou with the 

2 chopped shalots " 

1% tabiespoonsfui of flour pcpper, Salt, Cayenne, nutmeg, 

x^SSood stock shalots and flour. Rub a small 

\ ra^^^'p^^nfirof^'m:^^^^^^ ^^g^h^^ t^i<^e a^^rOSS the bottom 

xdess'e'rts^nful of Harvey ^ith garlic, put in the giblctS 

^""^^ with butter, and fry over a gentle 

fire till slightly browned ; then add the stock, wine, ketchup 
and sauce ; boil up slowly, skim, then simmer gently for 
two and a half hours, skimming occasionally. Serve very hot 

Note. — Truffles (sliced), button mushrooms, or button onions are a 
great improvement. 

36— Roast Pigeons. 

Knead together the butter, bread-crumbs, cayenne, salt, 
Ingredients. pcppcr, parslcy, uutmcg and sha- 

2 oz. of butter 1 tt 

/ 2 dessertspoonsful of fine dried lOt. HaVC tWO yOUUg pigCOHS, 

\. bread-crumbs 

I grain of cayenne and put half the the Stuffing mto 

J^ saltspoonful of salt 

X .. n pepper cach I lay a thick slice of fat ba- 

I ,, ,, chopped pars- "' 

'*=y . con over the breast of each, and 

I grate of nutmeg ' 

I small shaiot, finely chopped j-^^^^gj- before a Quick fire for 
fifteen minutes, basting constantly with butter ; ten minutes 
before they are done take off the bacon and continue to 
baste till of a nice brown color. Serve with some gravy, 
or on toast. 
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37.— Stewed Pigeons. 

See recipe for stewed Patridges with bacon and cabbage. 

38.— Broiled Pigeons. 

The pigeons must be trussed flat. Knead the butter, 
Ingredients flour, chlves, parsley, salt and pep- 

1 oz. of butter - . 1 /- /• 

I dessertspoonful of flour per together ; Stir over the fire for 

1 teaspoonful of chopped chives . , . ^ - 

% M ,. „ parsley five mmutes ; take it off for a mi- 

yi saltspoonful of salt 

K » » pepper nute ; dip in the pigeons, and con- 

ngre tents of auce. tinue to do SO Until all the mixturc 

Some garlic 

I oz. of butter adheres to them and they are well 

1 dessertspoonful of flour ^ 

\ SteSSc^ °^ ^^^^"^ covered with it. Let them stand 

'^e?chf^'^"^°^™"'^'^™ for an hour, then broil over a 
kfit^red'iiSe of^e^mon bright fire for eighteen minutes. 

2 pickled "herkins, finely chop- o ' l.\^ ^v. r n 

^ » J H Serve with the foUowmg sauce 

poured round them : — Rub the bottom of a small saucepan 
twice across the bottom with garlic ; put in the butter, flour 
and pepper ; stir till well mixed ; then add the stock, ket- 
chup, marsala, lemon and gherkins ; boil fast for eight minu- 
tes, then serve as directed. 

39.— Boiled Pigeons, with Celery or Soubise Sauce. 

(See recipe for Partridges.) 

40.— Pigeons a la Tartare. 

(See Chickens k la Tartare.) 

41.— Pigeon Pie. 

Cut the pigeons into quarters, and the rump steak, 

. youngplge"' ^^^^^ ^^^^^^ ^^ ^^^^^ ^^^^ ^" 

\ frish eTs^ ^^^^ ii^ch thick, into six pieces ; boil 

2j4 saitspoonsfui of sait^^^ ^j^^ ^^gg ^^^ ^^^ Hiinutes ; scasott 

Some L^rd'^Xtter the wholc with the salt and pep- 
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Ingredients 0/ Paste. per. Lay the Stcak at the bottom 

jl gill of cold water of a ten inch pie dish, the pigeons 

K t^o5^goo?b1:^^er upon it, the yolks of the eggs 

at equal distances ; add the gravy. Rub the edge of the 
dish with lard or butter ; line it with strips of paste one-sixth 
of an inch thick ; moisten it with cold water ; cover it with 
paste ; press round to make it adhere ; trim with a sharp knife ; 
notch at inch distances ; make a hole in the centre ; orna- 
ment to taste, and bake in a moderate oven for two hours 
and a quarter. The paste is made as follows : — Moisten the 
flour with the water and lemon-juice ; knead flat ; put the 
butter in the centre ; fold over ; roll out four times ; dredge 
flour over each time. Let it stand in a cool place two or 
three hours ; then use as directed. 



^ ^ v^ Jlc'^ttV^ 




--r RV > V ^* ^^^-' y 


V^\?'ii > \^ 



GAME. 



I.— Guinea-fowl, larded and roasted. 

I-^rd a young guinea-fowl thickly and deeply with fat 
bacon ; spread a sheet of white paper with three oz. of 
butter ; wrap the guinea-fowl in it and roast before a quick 
fire for 35 minutes, basting frequently ; ten minutes before 
serving remove the paper and baste with dissolved butter 
till of a light brown color, and serve with the following 
gravy in the dish (not poured over the bird), and bread-sauce 
(see recipe) in a tureen. 

Gravy. 

Slice the onion and fry it in the butter until it is of a nice 

brown color ; add while frying the 
flour, salt, pepper, sugar and mus- 
tard ; stir in the stock, ketchup 
and port, boil fast for 25 minu- 
tes, and then strain into a 



Ingredients of Gravy. 

I onion 

I oz. of butter 

I tablespoonful of flour 
"%, saltspoonful of salt 
M „ .. pepper 

Vt M « sugar 

% ,, ,, mustard 

5i of a pint of stock 

1 tablespoonful of mushroom 
ketchup 

2 tablespoonsful of port wine 



tureen. 

A^/^.— The recipes for pheasants mDy be followed for guinea-fowl. 

2.— Roast Pheasant. 

The hen is the nicer bird. Lay a thick slice of fat ba- 
con over the breast ; stuff the bird with as many mushrooms 
as it will hold, two oz. of butter, one saltspoonful of salt, 
and a grain of cayenne. Baste it constantly, and roast 
for half an hour. Ten minutes before serving take off the 
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bacon that the bird may be nicely browned. Serve with 
gravy and bread-sauce as in the previous recipe. 

Note* — Pheasant is also delicious served with sage and onion stuffing 
[see recipe for Goose. ) 

3.— Boiled Pheasant with Celery Sauce. 

Truss the pheasant like a fowl for boiling. Put it into a 
small degchee and cover it with new milk (about three pints) ; 
boil up quickly, then simmer as gently as possible until done ; 
a small bird will take thirty minutes, a large one fifty mi- 
nutes, and an old one an hour, from the time of boiling up. 
Serve hot with a little celery sauce (see recipe) poured over 
it, and the rest in a tureen. 

Xotc. — The same recipe may be followed substituting Soubise Sauce 
{see recipe) for celer)'. 

4.— Braised Pheasant with Beef and Chestnuts 

(^S^*^ recipe for Braised Fowl with beef and chestnuts.) 

5.— Pheasant with Truffles. 

Wash, peel and slice the truffles ; put them into the body 
hi^^fiiicftfs. of a nicely trussed pheasant : 

6 larce truffles _ _ _ _ . _ . 

S clove of garlic ])ound the pecl and panngsof the 

I lb. of fresh lard . , , , . , « , 

3 sprigs of parley truffles With the gaxlic, and knead 
1 bayieaf it with the lard. Put the phea- 

I saltspo«nful of salt 

4 peppercorns sant into an o\*al deep dish or pan ; 

J^ of a nutmeg gratetl * * 

> «^!?>"« ^ cover it with the lard ; add the 

3 slices of carrot 

i >*»n«g^=^^["' <>f ™"^ parsley, thyme, bay leaf, salt, pep- 

; is^^i^ftih^ baked flour percoms, nutmeg, clove, carrot, 
« saitspoonfui of j^ ^^ ^^^ ^^ . ^^^.^^ it over closely and 

put it into a moderate oven for 3^ of an hour : then leave it 
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for two or three days to imbibe the flavour of the truffles. 
When required take it out of the fat ; envelope it in paper 
thickly spread with butter, and bake in a moderate oven for 
^ of an hour. Strain the gravy, add the stock, flour, salt 
and sugar ; boil ten minutes ; take the paper off the phea- 
sant; add the dripped gravy and butter to the sauce. Place 
the pleasant on a hot dish, remove the skewers, pour over 
the gravy, and serve at once. 

6.— Salmi of Pheasant. 

Roast a pheasant ; when it is nearly cold divide it into 
Ingredients of Sauce. pieces and take off the skin; put 

3 dessertspoonsful of salad oil , mi i 

M glass of claret the Oil, claret, salt, pepper, 

A pinch of salt, pepper, and ... 

cayenne Cayenne and lemon-juice mto a 

The strained juice of a lemon '' ... 

small saucepan ; lay m the pieces 
of pheasant, toss them over the fire until the whole is very 
hot, and serve at once. 

l^ote,—k dozen mushrooms are a great improvement. 

7.— Cold Pheasant with Balbirnie Sauce. 

Ingredients. Chop the shalot Very small 

;S*{>o'Si of mustard and mix with it all the other 

\ ^nch"^^" and°pepper ingredients. When well incor- 

I teblespoonful of vinegar . , 1 j i. ^1. 

2 tabiespoonsfui of ketchup porated, serve With cola pheasant 

on a separate dish. 

8.— Pulled Pheasant 

{See Pulled Turkey.) 

9.— Roast Partridges. 

Hang the birds before a brisk fire ; baste constantly with 
plenty of butter (^ of a ^). for a brace) and roast for about 
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eighteen minutes. Serve garnished with fried breadcnir 
and with bread sauce {see recipe) and the following gravy 
tureens : — 

Put the stock into a sauce] 
with the Soy, Harvey sauce, flc 
salt, mustard and cayenne; I 
quickly (uncovered) till redu( 
to about ^ (twenty minutes);: 
the port wine, strain and serve. 



Ingredients of Gravy. 

I pint of stock 

1 teaspoonful of Soy 

I tablespoonful of Harvey 
sauce 

1 tablespoonful of flour 
M saltspoonful of salt 
% „ „ flour of mus- 

tard 

I grain of cayenne 

I tablespoonful of port wine 



10.— Braised Partridges. 

Truss the partridges as a fowl for boiling. Slice 

carrot, onion and celery and ] 
them with the parsley into 
ste\vpan ; add the butter ; lay 
the partridge (breast uppermo 
and cover with some slices of 
bacon; add the stock and si 
mer very slowly for two hours. Put the round of butter 
bread into the oven to brown ; add more butter if requin 
Lay the partridges on the bread ; rub the gra\7 and ve: 
tables through a fine sieve ; add the marsala, boil up, pc 
over the birds, and ser\e immediately. 



iMgredients. 

I small carrot 
1 onion 

I small head of celerj- 
4 sprigs of parsley (chopped) 
I oz. of butter 
Some fat bacon 
J^ pint of good stock 
A round of bread thickly spread 

with butter 
1 wineglassful of marsala 



II.— Braised Partridges with Cabbage. 

Trim the cabbage and wash it well : put it into o 

water ^ilh the tablespK>onful 
salt and let it remain three hou 
put it in coid water and boil 
iOX'ered for twenty minutes ; dr 
and press out all the wai 



\ small cabbage 

1 teaspoonful of salt 

3 o*. of butter 

i teaspoonful of loaf sugur 

I saltspoonful of pepper 

The stnuned jmce of Umou 
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Braise the partridges as directed in the preceding recipe, add- 
ing the cabbage, butter, sugar, pepper and salt ; if the birds 
be old 2}^ hours will not be too long to simmer them. Add 
the strained lemon-juice over the cabbage, and serve it round 
the dish; the bacon in the centre and the birds on it. 

i2.~Stewed Partridges with Celery or Soubise 

Sauce. 

{See recipe for Pheasants.) 

13.— Partridges with Tomato Sauce. 

Truss two partridges as for boiling ; fry them in a small 
higredients. stcwpan with the oil, garlic and 

2 tablespoonsful of oil 111 1 111 

I dove of garlic Salt ; When they are browned add 

I saltspoonful of salt 

Sonus cloves somc 1 omato Sauce {see recipe) ; 

put in ten olives (cleaned, soaked and stoned) simmer for 
ten minutes, and serve. 

-^Vo/tf.— Partridges are also delicious, served with sage and onion stuff- 
ing {iu recipe for Goose and use half the quantities given) and also 
potted {ue recipe for Snipe. ) 

14.— Roast Quail. 

Truss the quail for roasting ; cut some thin layers of fat 
bacon just large enough to cover the quail; spread a 'vine 
leaf over each, cut it to their size and tie it round. Run an 

• 

iron skewer through the birds, and roast them before a brisk 
fire for ten minutes ; dish them up with water-cresses round 
them, and serve with gravy and toast under them, and bread- 
sauce {ue recipe) in a separate dish. 

IS' — {Another way.) 
Cut a strip of crumb-bread, the size o.f the number of 
birds you have to send to table; toast it a pale brown color; 
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lay the birds on the toast, baste them with dissolved butter, 
and bake on a tin dish in a very hot oven for fourteen or 
eighteen minutes, basting constantly. Serve on the toast 
with or without the following gravy : — 
Knead the butter with the flour, cayenne and mustard. 
hi^redients of Gravy. Rub the bottoui of a Small sauce- 

2 oz. of butter 

1 dessertspoonful of flour pan twicc across the bottom wit n 

% grain of cayenne . . 

}i( of a saitspoonfui of flour of the garlic ; Dut in the stock; stir 

mustard 

A piece of fresh cut garlic in the buttcr and boil fast for 

% pint of stock 

2 tabiesjxwnsfui of mareaia quarter of an hour : add the 

J he strained juice of J6 lemon * 

marsala and lemon-juice, and 
serve at once in a tureen. 

i6.— Snipe and Woodcock. 

Cover the birds with layers of bacon and tie them round 
with string ; roast them before the fire for twenty minutes, 
basting constantly with butter, and place some toasted bread 
under the birds to receive the droppings from the trail. 
Dish them up on the toast with water-cresses round them 
and some plain butter sauce in a separate boat. 

17.— Snipe Pudding a TEpicurien. 

Plunge, singe, and divide the snipe in halves ; remove the 
lugtedients. gizzard and reserve the trail io^^ 

Cayenne, lemon.juice and salt use hereafter; scason the birds 

A Portugal onion . , , , . . j 

1 oz. of butter With Cayenne and lemon-juice, ano 

I tablespoonful of flour • 1 r 1 • 1 - ll 

12 chopped mushrooms a piuch of Salt ; sct them aside ti*» 

4 sprigs of parsley i /ni • 1 tx 1 / *• 

I pieceofearlicthesizeofapea Wanted. SllCe the PoVtUgal (O* 
I pinch of aromatic herbs . 

% pint of wine Other) ouiou and fry it iii the but- 

Some slices of truffle 

Some suet paste ter, till of a light biown cobf ; 

add the flour, mushrooms, parsley, garlic and herbs ; moisteTi 
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with the wine ; stir the whole ovier the fire to boil for about ten 
minutes ; strain through a sieve ; line a basin with a thin 
crust of suet paste, put in the birds, sauce and sliced 
truffles ; cover in with the paste ; steam for i ^ hours ; turn 
it out with care, and serve (or serve in the basin.) 

18.— Potted Snipe. 

The birds used for this purpose must be perfectly fresh. 
Ingredients. ^fter being plucked, cut off their 

6 or 8 snipes 

Some fat bacon wmgs and Icgs I remove the giz- 

Some black pepper and salt . 

Some clarified fresh butter zard with the poiitt of a knife, 

Some flour and water paste 

leaving the trail undisturbed ; 

split the birds in half and place them on a dish. Take an 

earthenware oval pie pan ; (such as Yorkshire pies or potted 

nieats are made in) line the bottom and sides of this with 

very thin layers of fat bacon ; arrange the snipe therein in 

neat rows, and season with the pepper and salt ; when the 

pan is nearly full pour in enough clarified butter to cover 

over the birds. (The quantity will depend on the number 

of birds and the size of the dish.) Put the lid of the pan on, 

and cover in the edge with some flour and water paste to 

^eep the steam in while baking. Bake in a moderate oven 

for two hours, and when quite cold remove the paste, take 

off the cover and use when required. 

19.— Salmi of Snipe. 

(Second dressing,) 

I^ivide the birds into joints and lay them aside on a plate. 

Ingredients. Break up the livers and trails on 

^''»ejuiceof4iemons the silvcr dish (on which you are 

^ome salt, white pepper and 

^^yenne gomg to serve the birds) and 
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Ingredients of Salmi of Snipe, sqUCCZe the leiTlOn-juic 

2 spoonsful of French mustard i i • i • 

%. glass of white wine them. Season the birds wi 

I teaspoonful of olive oil 

pepper and cayenne; a 
them on the dish ; add the mustard and wine, 
dish over a spirit lamp and keep moving each piec 
so that the seasoning may penetrate and become well 
Do not allow it actually to boil, but just as it cc 
it put out the lamp, sprinkle over a little olive oil, 
a moment, and serve. 

Note, — All sorts of game are delicious dressed in this way. 

20.— Wild Duck. 

Rub the liver over the breast till it is red ; roast 1 
brisk fire from i6 to 25 minutes, basting libera 
butter ; send to table with a rich brown gravy. On th 
close to the carver, should be a deep silver dish ^ 
water or a spirit burner under it ; 'put into this or 
butter, two ejlasses of port wine (or claret) ; one of \ 
sauce, the juice of a lemon, a sprinkle of salt, and 
of cayenne ; the carver should put the pieces of bi 
this as he carves them ; add the gravy, stir it round, 
the guests help themselves. 

21.— Widgeons and Teal. 

Prepared as above, only ten to fifteen minutes 
enough time to roast them. 

22.— Salmi of Wild Fowl. 

Cut up the remains of wild duck, widgeon or l< 
Ingredients, t]^(. trimmings and bon 

Some good gravy 

2 shaiots, chopped 11 Small sauccpan with 
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Ingredients 0/ Salmi 0/ Wild 

F<nvl. 

T tablespoonful of flour 
The strained juice of a lemon 
A pinch of cayenne, pepper and 

salt 
A wineglassful of port wine or 

Madeira 



gravy or broth to moisten it, and 
the chopped shalots. Simmer 
for half an hour ; strain ; thicken 
with the flour ; put in the pieces 
of duck and add the lemon-juice, 

cayenne, pepper, salt and wine. Warm the birds slowly, 

and serve at once. 

Note. — Christopher North's Own Sauce {see recipe) is a great improve- 
ment to this or any other kind of hash or stew. 

23.— Roast Hare. 

Fry the liver and kidney with the shalot in one oz. of 

butter, till firm ; then chop them 
small ; chop the beef suet ; add 
to these the bread-crumbs, pars- 
ley and ham and mix well to- 
gether ; add the herbs, nutmeg, 
lemon-rind and juice, pepper, 
salt and sugar, wine and beaten 
eggs ; mix all these well together 
and put this stuffing into the 
body of the hare ; sew it up with 
a needle and thread ; lay slices of 
fat bacon on the back and fold 
the whole in a sheet of paper ; hang it before a clear hot 
fire, and roast for i^ to ij^ hours ; baste constantly ; half 
^n hour before serving remove the paper and bacon ; dredge 
slightly with flour, and baste with the dissolved butter till 
^one. Make some rich brown sauce {see recipe) ; stir into 
^t two tablespoonsful of red currant jelly and a glass of port 
^ine, and serve at once a little on the dish with the hare 
^nd the rest on a tureen. 



Ingredients of Stuffing. 

The liver and kidneys 
I shalot 
I oz. of butter 
/^ lb. of beef suet 
3 oz. of bread-crumbs 
1 tablespoonful of chopped 

parsley 
1 oz. of lean ham (or bacon 

chopped) 
1 saltspoonful of mixed sweet 

herbs 
/^ part of a nutmeg (grated) 
The grated rind of % lemon and 

its juice 
I saltspoonful of white pepper 
I „ „ salt 

I „ „ loaf sugar 

I wineglassful of port or mar- 

sala 
I beaten egg 
Some slices of bacon 
Some baked flour 
n, lb. of dissolved butter 
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Ingredietits. 

4 shalots 
2 small carrots 
6 mushrooms 
2 slices of bacon 
1 pint of stock 

1 gill of marsala 
4 oz. of butter 

2 dessertspoonsful of baked 
flour 



Leverets are roasted in the same way, using y^ the quan- 
tities given for the stuffing, and roasting for Y^ of an hour. 

24.— Braised Hare. 

Make a stuffing as for Roast Hare {see recipe) ; put it into 

the body of the hare, and sew it 
up with a needle and thread 
Peel and slice the shalots, carrots 
and mushrooms ; put them into a 
stewpan with the bacon ; lay the 
hare in, back uppermost ; add 
the stock, niarsala and butter ; simmer very gently for 2j4 
hours ; baste frequently with the gravy ; take out the hare ; 
rub the gravy and vegetables through a fine sieve, mix the 
flour with it, put it back into the stewpan with the hare ; 
simmer twenty minutes more, then serve with currant jelly. 

25— Braised Leveret. 

See preceding recipe ; using half the quantities given, 
and I ^ hours as the time for stewing. 

26.— Jugged Hare. 

hare cut into joints ; wash and wip^ 
each piece, and dredge it over 
with dry flour. Peel, wash and 
slice the onions, mushrooms, m^* 
rot, celery, and parsley; p^^ 
them into a stewpan with tbc 
cloves, mace, thyme and bacon 
lay the hare on the vegetables 
divide the butter into three slices 
and lay them on it. Stand the 



Have a fine young 

Ittgredienis. 

I onion 

4 mushrooms 

1 carrot 

Y2 head of celery 
6 sprigs of parsley 

2 cloves 

Yi inch of mace 

1 sprig of thyme 

2 thin slices of bacon 
6 oz. of butter 
2 saltspoonsful of salt 

„ „ pepper 

I teaspoonful of moist sugar 
1 pint of good stock 
I tablespoonful of flour 
% oi 7X pint of port wine 
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Us of Forcemeat Balls. stewpan by the sidc of the fire, 
lean'cwked ham (or and let it simmer gently until the 
veal suet hare is firm and well flavoured 

tspoonful of chopped 

ley with the ingredients ; shake fre- 

bread -crumbs 

Kjnsfui of mixed sweet quently. Take out the hare, 
Kjnfui of pepper Strain the gravy, and skim off all 

I » 5 salt 

" flou/of mustard ^^^ b Utter ; lay the hare again 
rofl^imon'""'''"'^'^ i" t^e stewpan (leaving put the 

,oonnil of brandy j-^.^^.^ . ^^^^^^ ^^,j^|^ ^j^^ g^j^^ ^^^^ 

ked flour and butter ^^^^ ^^^ ^^^^^ . ^^^^. j^ ^^^^ ^^^^.^ . 

i stock mixed with the flour and port wine ; cover 
; shake the stewpan constantly and simmer very 
or an hour ; then lay in the forcemeat balls which 
s follows :— Chop the liver, ham, suet and parsley 

as possible ; add the bread-crumbs, herbs, pepper, 
igar, mustard, lemon-rind and juice, brandy and 
eggs ; beat with a wooden spoon until well mixed ; 
ike it up into balls a little smaller than a walnut ; 

them well with baked flour, and fry in the butter 
d off" the gravy until they are slightly browned ; lay 
1 a stewi>an with the hare and continue to simmer 
y minutes. Serve very hot, with plenty of currant 

a plate. 

27.— Boiled Rabbit. 

I the rabbit well, soak it in milk and water (equal 
Ingredients. p^rts) for two hours. Truss it 

with two wooden skewers and 

of parsley . , • 1 /- 

rcorns souic strmg, and put It on the fire 

onful of salt . o * 

of thyme with cnough of the milk and 

love of garlic ^ ^ 

water in which it was soaked to 
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cover it; add the carrots, onions, parsley, peppercorns, salt:^, 
thyme and garlic; boil up and simmer gently for 35 c^ 
45 minutes. Take out the skewers, and serve with sohl ^ 
fried bacon and any of the following sauces : 

Either rich white sauce, (see recipe) in which case mix 
with it the livers parboiled and pounded, and well seasoned 
with cayenne and lemon-juice; or else onion sauce, (J^'/ 
recipe) or celery sauce, (see recipe) or white mushroom 
sauce (see recipe). 

28.— Rabbit a la Tartare. 

(See Fowl i la Tartare.) 

29.— Brown Fricassee of Rabbit. 

Cut the rabbit into joints, and put it into cold water with 
Ingredients. the garlic ; let it remain one 

I voung rabbit , . . , , t j ^ 

I clove of garlic hour ; Wipe It dry and dredge 

Some baked flour . • y n ¥^ i i. 

12 button onions cach picce With flour. Pecl tne 

20 ,, mushrooms 

% lb. of butter onious and mushrooms and fry 

I saltspoonful of pepper 

I .1 M salt them in the butter until they are 

I „ „ sugar 

I teaspoonfui of chopped parsley slightly browncd, then draiH- 

\*i saltspoonful of mixed sweet o ' ' 

,.abre?;x.„fui of Harveys sauce ^^7 '^6 rabbit in the Same bat 
^ fb' o&°«r7akXcon tct till of a pale brown colou. 

Th*%f"of"o'n°'."nS?'" then drain. Mix into the butt< 

one tablespoonful of the flour, the pepper, salt, sugar, par 
ley, herbs, sauce and stock ; boil fast for ten minutes : th 
stand it aside for the butter to rise ; skim and strain. ( 
the bacon into pieces the size of an inch, put it into 
gravy with the rabbit, and simmer gently for 25 mini 
then add the mushrooms, onions, sherry and lemon-j' 
simmer for fifteen or twenty minutes. Serve very hot. 
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30.— Rabbit fried in Batter. 

the rabbit into joints and put it in a basin with 

rredients. the onion, parsley, thyme, salt, 

^rsiey P^ppcr, oil, and vinegar ; leave it 

firoir salt for three hours, turning the rabbit 

nfui'of^?'^ occasionally in order that it may 

„ white vinegar 1 , • , j 

become thoroughly impregnated 
)auce. A quarter of an hour before dinner take the 
It of the sauce, dip each piece in batter {see recipe) 
) it into boiling butter or lard ; fry a light brown 
teen minutes) and when the pieces are crisp, drain 
a sieve before the fire and dish up with fried parsley 
itre, and some Maitre d' Hotel sauce, {see recipe) or 
uce {see recipe) in a sauce boat. 



31.— Rabbit Curry. 

nd slice the onions ; dredge them wuth the curry 
igredients. powder aud dried flour, and fry 

^ns^urof any curry them in the butter until they are. 

{see recipes) or Capt. /• 1 1 1 -r-* 1 

curry paste of a pale brown color. Put them 

)oonful of dried flour . • 1 , 11. 

>d butter mto a stewpan with the rabbit, 

e of garlic 

^ cut into small pieces, the garlic, 

ed juice of a lemon ^ 

»coanut milk (or good and cuough stoclc to moisten ; 
3d rice simmcr very gently, stirring fre- 

er i^ hours; add the lemon-juice and cream, 
•e at once with a separate dish of boiled rice. 
; rice, put it into three pints of cold 'water, and 
lalf an hour ; drain on a sieve before the fire or 
)ven ; separate the grains by stirring with a w^ooden 



150 DAINTY DISHES FOR INDIAN TABLES. 

32.— -Rabbit Pudding. 

Cut up the rabbit, and season it with the pepper, salt and 
Ingredients. Cayenne. Make a paste as fol- 

1 piled saltspoonful of pepper , ^1 1 1 j. j 

1 „ ,. „ salt lows : — Chop the beef suet and 

I grain of cayenne 1 • • • «• • 1 l 

3 oz. of bacon (cut into strips) knead it into a still paste with the 

J^ lb. of beef suet 

M V '! flo"^ flour, suet and water ; grease a 

I pinch of salt 

% gill of cold water basin, ToU out the paste (keeping 

1 teaspoonful of stock (or water) ' . 

a small piece for the top) ; line 
the basin ; lay in the rabbit and bacon ; add the stock ; roll 
out the piece of paste for the top ; wet it and press it round 
so as to make both edges adhere ; dip a cloth into boiling 
water, dredge it with flour, tie over the pudding, put it into 
plenty of boiling water, and boil 3j4 or 4 hours. Loosen the 
edge with a knife, turn out carefully, and serve at once. 



CURRIES. 



W^.— In all cases where ghee is given in the recipe butter or good 
i oil may be substituted. The latter will be found far the most 
lesome ingredient in- hot weather. 



I.— Fish Curry. 

ound the chillies in a mortar; mix the ginger, garlic, ma- 

thee bajee seeds, turmeric, corian- 
der seed, and 4 oz. of onions with 
the chillies and pound them well 
together ; fry the remainder of the 
onions in the ghee till they are 



Ingredients 

)s. fish 
z. ghee 
z. curds 
2 onions 



iaspoonful 
?. salt 



/dried chillies 
I green chillies 
"i green ginger 
( garlic 



i Mathee Bajee ^^q\\ browncd. Exoress the ta- 

tspoonful < seeds *^ 

< singer marind juice and mix it with the 

dhye, ghee, browned onions, cori- 

.w leaves of green coriander ^^^^^ j^^^^^ ^^^ qKi\X\^% ; fry the 

in the ghee with the onions; add all the other ingredients 
simmer until done — about 20 minutes. 



^ssen 



?. tamarind 

«. turmeric 

z. coriander seed 



2.— Another Fish Curry. 

lean the fish and cut it up in pieces ; prick it then with 

the point of a fork, and rub it 
with the flour ; mix the salt and 
turmeric in the oil ; dip the pieces 
offish in it, and leave them to 
soak for an hour ; take them out 



In^rediettts, 

's. offish 

r. of ghee or oil 

f. of curds 

'. of gram (chenna) flour 

u of Thillee oil 

M. of onions 

': of tamarind 
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Inj^redunts 0/ Fish Curry, 

^green ginger 
I coriander seed (roasted) 
]/i oz.'\ garlic 
I aniseed 
V^zecra 
I oz. of salt 
20 grains of cinnamon 

I cloves 
10 grains of- cardamon-; 
( capsicum 
I oz. of turmeric 
The juice of a lemon ^^^ . ^^^ ^^^ ^^^^ ^^ ^^^ ^^^ j^ 

a saucepan and when it is hot throw in the pieces of fish; 
shake them gently ; grind the tamarind and pour it over 
the fish ; simmer it gently for few minutes ; cover the sauce- 
pan and cook over a slow fire till done, giving it an occa- 
sional shake to keep the fish from burning. 



and rub them again with the flour 
and the tyre ; wash this off with 
the lemon-juice ; grind the 
aniseed and zeera in water ; nib 
it into the fish. Grind all the 
spices ; sprinkle them over the 



Ingredients. 

10 eggs 
loj^ oz. of ghee, butter, or oil 

1 tablespoonful of salt 
10 grains of saffron 

% oz. of turmeric 

2 teaspoonsful of cinnamon 
2 „ „ cloves 

2 teaspoonsful of cardamons 
I teaspoonful of black pepper 
I lime 
6 onions 



3.— Egg Curry. 

Boil the eggs till they are quite hard ; take off the shells 

and separate the whites from the 
yolk ; cut the whites into slices: 
grind up all the spices ; take half 
and mix them with 2 oz. of the 
ghee, slice three of the onions and 
fry them brown in the ghee ; add 
the eggs (yolks and whites) and 
fry them together ; mix the remainder of the onions and 
spices with a little water ; add the eggs, &c ; boil the whole 
for a few minutes ; add the lime-juice and serve. 

4.— Fowl Curry. 

Cut tlie fowl in pieces; sprinkle it over with half of the 
jucn-.i.vms. onions sliced, the green ginger, 

salt and coriander seed, (all >^ell 
ground.) Wash the gram and 



fowl 



% lb. Knbul gram 

}4 lb. onions 

14 oz. coriander seed (roasted) 

1 oz salt 
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of Fowl Curry. }^q^\ j^ j^ a little watCF Until it 
ires becomes tender ; pour it over the 

iamons c 

)iack pepper iqwI ; dram the gravy mto a sauce- 

:n ganger 

5 pan; add all the remainder of 

except the cloves ; put ^ the ghee into a saucepan 
cloves, add the gravy and fry for a few minutes ; 
wl into another stewpan with some ghee and fry 
minutes ; add the gravy and simmer gently till 



5.— Partridge Curry. 

mutton in slices and put it in a sauce-pan with half 
:redients. of the onions, half of the green gin- 

Itton ger and coriander seeds, pounded, 

e or butter 

>ns and half the salt : simmer till the 

He . . ' 

lander seeds meat is quitc tender and separates 

earn 

iched almonds from the boucs. Put 3 oz. of the 

f turmeric ghgg ^j^h the clovcs in a sauce- 

cmnamon ° 

^Xmora P^^ ^ Strain in the gravy and give it 

^''flour a good stir on the fire till it is well 

water mixcd. Cut the partridges down 

ie length ways ; wash them well ; prick the pieces 
ith a fork; rub in the flour and then wash it off; 
of the onions ; rub them well over the partridges, 
wash the pieces again; fry them in the ghee with the 
r of the onions sliced and the juice of the rest of 
IX (bruised) ; grind the spices with a little salt ; mix 
er and boil with some of the gravy until it is tender 
y dried up ; then fry and sprinkle over with the 
he lemon and the garlic ; add the rest of the gravy 
gently for ^ of aft hour. Grind the almonds with 
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the rice water ; add the cream ; stir well and pour over the 
partridges, simmer for 20 minutes and serve. 

6.— Meat, Egg and Vegetable Curry. 

Mix all the ground spices except the turmeric with the 

butter; cut the meat in pieces 
and fry it in the butter; add 
water enough to moisten it, and 
set it on the fire to boil ; clean the 
vegetables and add them to the 
meat and butter. When tender 
take the saucepan off the fire and 
strain off the gravy ; take out the 
beetroot, mash it in the gravy, stir it round over the fire; 
add the meat and vegetables and simmer till done ; boil 
the eggs hard, cut them in halves and when the curry is all 
but ready add the eggs and turmeric powder, simmer for 
5 minutes and serve. 



Ingredients. 

2 lbs. of mutton 

5 ^ggs 

]/i lb. of butter 
li lb. of onions 
% oz. of green ginger 
20 grains of capsicum (ground) 
20 ,, of turmeric 
}i lb. of turnips 
% lb. ,, carrots 

% lb. of Bengal beet or spinach 
% Oz. of green gram 
% oz. of coriander seed 

I oz. of salt 
40 grains of cinnamon 
40 



>» »» 



cardamom 



Slice half the onions. 



Ingredients. 

2 lbs. of kid's meat 
loj^ oz. of butter 
}^ lb. of curds 
J^ lb. of onions 
^ oz. of green ginger 
Ya m »salt 

4 oz. of blanched almonds 

4 oz. of cream 
^ oz. o^dhall 
J^ oz. of turmeric 
"%. oz. of garlic 
40 grains of cardamoms 
40 ,, ,, cinnamon 
40 ,, ,, cloves 

Some rice water 

The juice of i lime 

fry it for 3 minutes in the 



7.— Kid Curry. 

garlic and ginger ; put them in the 
frying-pan with 4 oz. of butter 
and fry till brown ; strain the 
butter into a sauce-pan and stand 
it near the fire where it will keep 
hot ; cut the meat in small slices 
and season it with half the curry 
stuff, onions and ginger ; mix 
them together with some of the 
curds, rub it over the meat and 

butter,* add the dhall and the rest 
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of the curds and boil till it is dried up ; fry it well, add a 
little water and simmer till the meat is tender. Grind the 
almonds with the rice water, mix it with the cream, stir well 
and pour over the meat ; then add the onions fried with the 
rest of the curry stuff to it ; pour the lime-juice over it, 
simmer gently for 10 minutes, and serve. 

8.— Kid and Egg Curry. 

Wash the meat well and cut it into the shape of dice ; 

Ingredients. ^^^^^ jj^^ -j^ j^^j^ ^^^ OnionS, 

2 lbs. of kid's meat o o » j 

7 eggs and garlic ; squeeze the juice into 

K „ „ onions a basin : add the salt : rub the 

I oz. of garlic ' ' 

^ teA^of turmeric ""eat with this ; fry the remainder 

H 02. of green ginger ^f tj^g Qnions sHced 111 the butter ; 

/ Cinnamon ' 

~ s^^ ] bSck'?^S>er give the meat a stir round in it .; 

^"^^^^'^ add a little water and boil fully 

till the mixture is all dried up ; then fry it well ; take the 
whites of the eggs, put them in a basin with a little water, 
and warm over the fire, stirring with a spoon all the time ; 
add to the meat and simmer with a little water for a 
quarter of an hour ; add the curry spices, ground, simmer 
for a few minutes, and serve. 

9.— Mutton, Egg and Vegetable Curry. 

Pound all the spices except the turmeric ; mix them with 
Ingredients, the buttcr ^ cut the meat in 

2 lbs. of mutton . i /• • • i i 

5 eggs pieces, and fry it with the spices 

H lb. of butter , / \^ ,- , 

% lb. of onions and buttcr ; add a little water 

3i oz. of green ginger 

20 grains of capsicum and put it on* to boil ; clean the 



IS6 



DAINTY DISHES FOR INDIAN TABLES. 



vegetables and moong, and add 
them to the meat ; when tender 
take off the fire and strain off the 
gravy ; wash the moong in it and 
give the whole a fry; add the 
meat and vegetables and boil for 
a few minutes; boil the eggs hard, 
cut them in half; when the curry is done add the eggs and 
the turmeric, (ground) simmer for a few minutes, and serve; 



Ingredients of Muttony Egg and 

Vegetable Curry. 

20 erains of turmeric 
"% lb. of turnips 
"%, lb. of carrots 

'% lb. of paluk (beet) leaves ok 
spinach 

2 oz. of moong (green gram) 
% oz. of coriander seed 

I oz. of salt 

, . ., A cinnamon 

40 grains of ^ cardamom 



ID.— Mutton, Egrgs and Pistachio Nut Curry. 

Cut the meat in pieces ; slice the onions, and put them 

with the salt, green girder, and 
ground coriander into the butter 
and fry ; when it ' is done take 
out y^ lb. of the meat ; lay it 
aside ; add a little water to the 
remainder; boil till the meat is 
tender; strain off the gravy; 
give the meat a quick stir 
over the fire; stir in a little flour and water and the spices, 
except the turmeric, ground to a paste ; boil gently. Take 
a quarter of the meat laid aside; stir the white of the eggs 
in a little water ; add it to the meat ; set it on the fire ; 
when it is done add the remainder of the meat; stir well 
and when thoroughly done stir in the lime-juice, sprinkle 
with the powder of turmeric and serve. 



Ingredients. 

s lbs. of mutton 
5 eggs 

J4 lb. of butter 
"% lb. of onions 

( green ginger 
J^ oz. each of -^ coriander seed 
( salt 

L pistachio nuts 
I oz. each oi\ blanched almonds 
( raisins 
40 grains of cinnamon 
20 grains of cloves 



so 
20 






cardanv>m 
turmeric 



The juice of a lime 



II.— Mutton and Mangoe Curry. 

Cut the meat in small pieces; heat a saucepan on the ^ 
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^"^"^"^Mang/eCu^ a/«/ and put in half the ghee and the 
2 ««. of mutton onions sliced: fry until they are 

4 B). of gnee or butter ' ' ' 

A lbs. of unripe mangoes brown I add the meat and fry until 

4 ID. of onions ' •' 

A oz. of salt ^hg gravy is well mixed with the 

% „ green ginger o ^ 

I ^.r.'T^^i^r ghee; add the salt ; pound the 

» ;; ;;^^'"° coriander seeds and a Uttle water; 

§ ll!rf sigai-""^™ boil till the meat is nearly done. 

^Sjinsrf tumeric Strain the gravy into another 

The juice of 2 limes «,_.!. 1 • .1 

A utue rice milk saucc-pan ; put some cloves in the 

emainder of the ghee; fry the meat in it again; clean and 
itone the raisins; add them to the meat. Take half the 
Dangoes, clean and cut them into small slices and boil in 
vater till tender. Make a syrup with the sugar and lime- 
uice and pour it over the mangoes ; let it stand for an hour, 
)our off the syrup; boil the remainder of the mangoes, wash 
hem and add the syrup; pour this over the meat; boil for 
• few minutes. Add the preserved mangoes, curry stuff 
tnd the turmeric ground in the rice milk. Simmer for a 
ew minutes stirring well, and serve. 

12.— How to boil Rice for Curries. 

Spread it on a table or cloth, and pick out all the stones, 
favel and dirt; wash it in 2 or 3 different waters, rubbing 
le grains well between the hands; add a little lime-juice or 
lum powder to whiten it; drain off the rice and throw it into 
lentyof water; boil it gently and simmer till tender; throw 
into a cullender and let it drain for a few minutes; then put 
back into the sauce-pan uncovered, spread a cloth over 
e top, stand it close to the fire till it has steamed quite 
> so that every grain is separate; then serve an once. 
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I.— Fish Pelau. 



Ingredients. 

2 lbs. fish 
i^ lbs. of meat 

1 lb. of rice 
}i lb. of ghee 
yi lb. of onions 

A oz. green ginger 
54 oz. of coriander seeds " 

2 oz. of blanched almonds ' 

1 drachm of cinnamon 
% ,, „ cardamonv 
54 „ „ cloves 

% „ „ black pepper 
xH oz. pounded raw gram flour 

2 oz. of sweet oil 
I „ ,, salt ^ 

J^ oz. of garlic 
Ji lb. of curds 
Some rice water 



Clean the fish well ; cut it into slices and dip it in the 

salad-oil; leave it for half an hour; 
wipe it; rub it over with the 
pounded gram flour and wash it in 
water; prick the fish with a fork; 
bruise some of the onions, a little 
of the ginger, salt and spices with 
the curds, and cover the fish with 
this. Fry it in some of the ghee to 
a nice brown color ; fry some of 
the onions sliced in a little ghee, 
and give the fish a quick turn in this ; fry some more sliced 
onions separately in ghee with a little garlic and a few cloves, 
the almonds and some coriander seeds (ground), and a little 
rice water and turmeric till it forms a sauce ; stand it off the 
fire. Cut the meat in slices, wash it well, put it in a sauce- 
pan with a little water, the rest of the onions, green ginger, salt 
and pounded coriander seeds ; boil till thoroughly done. Put 
the meat and gravy into a coarse cloth ; strain out the gravy 
into a basin ; put some ghee and cloves into a saucepan, add 
the strained sauce and give it a quick turn over the fire. Par- 
boil the rice ; mix it with the gravy, and boil till the rice is 
thoroughly done ; put the rice in another saucepan, add the 



PELAUS. 



159 



spices j cover the sauce-pan and let it stand on the fire for a 
few minutes ; put the fish anti gravy on the top and serve. 

2— -Fowl and Egg Pelau. 

Mince >^ lb. of mutton very fine with some salt and 
Ingredients, coriauder seeds ; fry in some 

A fine fowl 

5 eggs of the ghee and set on one side. 

i%, lbs, of mutton 

^5^ » " "ce Chop the rest of the mutton up 

"^Yt »i »i ghee 

I drachm of cinnamon fine I add J/ of the dnerer with a 

J6 „ „ cardamom ^ /^ 00 

1 dra;:'hms oftlct pepper ^^^tle of the spices and Salt to the 

M ^abs^f ?urmiric'" ""'' ^hites of the eggs well beaten up ; 

Inf.rfS^ions'^' put the whole into a mortar and 

g ibf^K^"^'' pound it to a paste; make it up 

into small balls and fry them in ghee ; beat up the yolks with 

some sliced onions, ground ginger, spices, and a little ghee ; 

heat in a frying-pan and put the mixture in. Dress it as you 

would an omelet ; sprinkle the turmeric over and set it aside. 

Clean the fowl, rub it with some salt and the juice of some 

of the onions and green ginger \ put in the minced meat as 

stuffing and tie it up close ; put the fowl on the spit; mix 

some of the turmeric, cloves and cardamom (well ground) 

with the curds ; smear some of this over the fowl, and keep 

on basting it with the remainder until the fowl is properly 

roasted. Parboil the rice in water with some cinnamon, 

cloves, cardamom and black pepper. Take another sauce-pan ; 

put in the rice, balls, and fried eggs, with some gravy from 

the fowl and ghee ; cover the saucepan closely and let the 

mixture simmer till the rice is done ; then serve it on a dish 

with the roast fowl in the centre. 

3.— Meat and Egg Pelau. 

Take i>^ lbs. of the meat and cut it into slices; put it 
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Ingredients of Meat and E^g 
Pelau, 

2 lbs. of meat 
5 eggs 
so J'i oz. of butter or ghee 



lb. of onions 
oz. of green ginger 
„ ,, dried apricots 
„ „ pistachio nuts 
„ ,, almonds 



»» .*• 



raisms 



40 grains of cinnamon 
20 « |. cloves 
20 ,, ,, cardamons 
20 M n black pepper 
20 „ 



2 lbs. of rice 



,, cunrain seed 



into a saucepan with the onions 
and ginger, sliced, some salt, co^ 
riander seeds (ground in a little 
of the butter) ; boil till the meat 
is tender. Strain off the gravy 
into another saucepan ; add a 
little butter and cloves to the 
meat and give it a quick fry over 
the fire; pound the cummin seeds 
and half the spices and add them to the meat Parboil the 
rice in plain water add it to the gravy and boil till the rice is 
done ; put it and some of the butter into the saucepan with 
the meat; cover closely; simmer gently for an hour. Mince 
the remainder of the meat and give it a quick fry with some 
butter; add some salt and pounded coriander seeds and a little 
water; boil gently; when it is done and the ghee and ;<ravy are 
well mixed put in the raisins, pistachios, apricots, blanched 
almonds, and spices, with the whites of the eggs well beaten 
up, and let it all stand beside the fire till it is quite done; fry 
the yolks of the eggs in a little butter; put the rice on a dish, 
the minced meat on it, the fried eggs on the top, and serve. 

4.— Meat and Plantain Pelau. 

Cut the meat in slices ; put it into a saucepan with some 

water, sliced onions, green ginger, 
pounded, salt and coriander seeds 
and a little ghee; boil till the 
meat is done ; strain the gravy 
into a separate saucepan, add a 
little ghee and some cloves to the 
meat and give it a quick fry ; make 
a clear syrup with i lb. of the 







Ingredients. 


3 


lbs. of meat 


2 


>> 


>• nee 


Z 


i> 


„ ghee 


10 


plantains 


% 


lb. 


of onions 


3 


>> 


,, limes 


«M 


lbs 


. of sugar 


% 


oz. 


of salt 


40 


grains of cinnamon 


20 




„ „ cloves 


ao 


» 


, „ cardamons 


Va 


oz. 


green ginger 



% ,, coriander seeds 
20 grains of cummin seeds 
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sugar, a little water, and the juice of 2 limes ; add this to the 
gravy. Put the meat into another saucepan with the 
corianda seeds, spices and a little of the gravy ; mix well and 
boil till the gravy is reduced. Parboil the rice in water, stir 
it into the gravy, and boil till it is tender ; add it to the meat 
and boil together for 10 minutes; add some more ghee; 
cover the saucepan close and simmer over a gentle fire. 
Make some more clear syrup with the remainder of the sugar, 
a little water, and the juice of a lime; cut each plantain 
length-wise in 4 pieces, and boil these in the syrup till done. 
Serve the pelau with the plantains and gravy on the top. 



VEGETABLES. 

■ 

I.— Boiled Potatoes. 

They should be as nearly the same size as possible; 
wash off the earth and rub them with a clean doth, but 
neither scrape them nor take off the eyes. Rinse them 
in cold water, and put them into a saucepan close together^ 
so that they may not lie loose, and a small quantity of 
water will suffice to cover them. Pour this in cold, and 
when it boils throw in a tablespoonful of salt, and simmer 
the potatoes until they are nearly done ; then boil quickly 
for three or . four minutes. When they are quite tender 
(which may be known by probing them with a fork), pour 
off all the water, tip up the lid so as to let the steam escape, 
and put the saucepan close beside the fire for ten minutes. 
They must be sent to table instantly either peeled or in 
their skins, and should be served on a hot napkin. Some 
potatoes are done in twenty minutes, some take one hour 
or more, it depends on the size and also on the kind of 
potato. 

Note, — This common vegetable which is so delicious when properly 
cooked, is generally prepared in such a manner as to be perfectly un- 
eatable, sodden and heavy, and many people who find it disagree with 
them attribute the fault to the vegetable instead of to the manner of 
cooking. Dressed as above, served in their skins and eaten with a 
little fresh butter, they afford in themselves an almost sufficient meal. 

Note 2. — Potatoes are better boiled in salt water than in fresh. 

2.— New Potatoes. 

Rub off the skins with a rough cloth : let them stand half 
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an hour in cold water ; put them into boiling water with one 
saltspoonful of salt, and boil ten minutes. Pour off the 
water, steam for ten minutes, and serve on a hot dish with 
one ounce of fresh butter in the centre, or on a hot napkin, 
neatly folded. 

3 —Fried Potatoes. 

Pare the potatoes and cut them into thin slices or quart- 
ers ; let them stand in cold water ten minutes ; drain and 
wipe them quite dry; throw them into a sauce-pan half filled 
with boiling fat, and fry to a light brown colour. Take them 
out with a slice, and put them on a sheet of white blotting 
paper (or brown paper) on a sieve, before the fire, to absorb 
the fat before serving. 

Note, — The secret of good fried potatoes is to put them into plenty 
of boiling fat. The wire baskets recommended for whitebait may be 
advantageously used for all kinds of frying. 

4.— Mashed Potatoes. 

Boil as directed, and rub them while quite hot through a 
sieve; put the pulp into a saucepan with two ounces of 
butter, three saltspoonsful of salt, one of pepper, and one 
gill of cream heated (or the same quantity of milk with one 
yolk beaten in it). , Beat vigorously over the fire with a 
wooden spoon to make them light, and serve at once. 

5— New Potatoes in Butter. 

Rub off the skins with a coarse cloth; wash the 
potatoes and wipe them dry, and put them with three ounces 
of butter into a small saucepan ; simmer them gently for half 
an hour over the fire, shaking them all the time ; when they 
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are half done sprinkle a teaspoonful of salt over them ; j 
very hot on a hot dish. 

Note, — A little chopped parsley sprinkled over them when th 
is put in is a great improvement. 

6.— Potatoes, a la Maitre d'Hotel. 

Boil the potatoes as directed. If they are large, cut 1 
Ingredients, 'y^ sliccs about quarter of an 

I spoonful of broth, (or white , • i 

sauce.) thick ; if new, serve them w 

4 oz. of butter 

Some pepper and salt When done DUt them into a s 

I teaspoonful of chopped pars- 
ley ^ , ^, saucepan with all the ingredi 

I dessertspoonful of lemon juice ' ° 

and toss them gently over a ' 
fire until they are quite hot. Serve instantly. 



7.— Potatoes, a I'ltalienne. 

Boil the potatoes as directed, peel them, put them thr 
Ingredients. ^ sieve into a saucepan ; spri 

X tablespoonful of cream (or , • i i • i 

milk) With a little salt, put in the 3 

1 oz. butter 

2 eggs of the eggs, the cream and i 

Some salt ^ 

and stir them over the fire 
a wooden spoon. Beat the whites to a strong froth and 
them in lightly with the potatoes ; pile them up in a r 
form on a dish and brown before the fire or in an oven ; 01 
press them into a mould well buttered and strewed with 
bread-crumbs, turn them out and brown in the oven. 

Note. — If any of this potato is left it is delicious formed into 
dipped in beaten egg and fine bread-crumbs, and fried brown in bi 

&— Baked Potatoes 

Scrub and wash them exceedingly clean ; wipe them 
dry, and either bake them in front of the fire, placing t 
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3t a distance from it and turning them constantly, or bake 
them in a moderate oven. Serve very hot with some cold 

Gutter. They will take from one and three quarters to two 

hours. . 

9.— Potato Snow. 

Boil the potatoes as directed, and when they are done 
V'^t^^ them through a wire sieve, previously heated, into the 
'^^t. dish on which they are to be served. 

la— New Potatoes, a la Creme. 

^ oil the potatoes as directed, cut them into slices and put 
Ingredients. them into a stewpan with the 

72 ^j ill of creEin 

^ «=^-2. of fresh butter ingredients. Toss them for a few 

^ ssiltspoonful of salt 

\^, . » » pepper minutes over the fire, and serve 

■■-«*« juice of half lemon 

them with sippets of fried bread 
i^^Vind the dish. 



II.— Potatoes, a la Proveneale. 

Cut up the potatoes into rounds a quarter of an inch 
Ingredients. thick ; fry them in boiling oil till 

^ boiled potatoes - 1 • 1 . 1 1 

X 02. of salad oil of a light brown color; season 

I teaspoonful of chopped pars- , • , 1 1 i i ^ 

leyandshaiot them With the parsley, shalot, 

,» saltspoonful of salt 

^ „ „ pepper pepper and salt, and pour over 

The juice of half lemon 

the lemon-juice. 

Note.—\ small piece of glaze about two inches square is a great 
improvement. 



la— Potato Croquets 

Bake the potatoes ; rub their pulp through a sieve ; put 
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Ingredients of Potato Croquets. jt JntO a StCWpan with the buttCT 

t oz. of butter the three yolks, salt and pepper ; 

3 yolks of eggs 

I saitspoonfuiofsait stii ovei the fire until the paste 

% „ ,, pepper , 

Some beaten eggs ceascs to adhere to the sides of 

Some bread-crumbs 

the stewpan ; turn it out on a 
plate, put another over it, and let it stand till cold. Then 
shape it into balls, dip each into beaten egg, and then into 
bread-crumbs, and fry to a light brown color in boiling fat 

13.— Potato Salad. 

Cut some cold boiled potatoes into slices; add some 
beetroot and celery and some lettuce leaves, cress or en- 
dive ; season with oil, vinegar, pepper, salt, chopped pars- 
ley and shalot, and serve. 

14.— Potato Hash. 

Put some cold chopped potatoes into a frying-pan with 
one ounce of butter, or two slices of bacon cut into little 
pieces ; stir over the fire for five minutes ; add some cold 
meat minced and seasoned with pepper and salt, and fry 
gently until hot all through. Serve at once, with or without 
fried sippets. 

15.-— Kale Cannon. 

Take some mashed potatoes and the remains of cabbage 
Ingredients. qj- brusscls sprouts ; chop the 

Pepper and salt 1 • , 

yi oz. of butter latter a little ; mash these well 

2 tablespoonsful of cream or 

milk together and season with a little 

X onion 

pepper and salt, the butter and 
milk. Put a raw onion into the middle of the mash, stir 
over the fire until it is very hot ; take the onion out, and 
serve the Kale Cannon at once on a very hot dibh. 
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16.— Spinach, plain. 

Pick off the stem of each leaf and avoid using any that 
are old or discolored ; wash the spinach in several waters, 
and put it into a quart of water with a dessertspoonful 
of salt ; press it down with a wooden spoon, and let it boil 
rapidly (uncovered) for fifteen minutes; drain it through 
a sieve, and press out all the water ; mince it quite fine, 
and put it into a small stewpan with a pat of butter and a 
little pepper and salt ; stir for two or three minutes, and 
serve at once with some fried sippets of bread. 

17.— Spinach Puree. 

Prepare the spinach as above ; when the water has been 
Ingredients. prcssed out, rub the spinach 

2 oz. of butter , , . . , 

X saitspoonfui of salt through a coarse wire sieve, and 

I teaspoonfiii of white sugar put it into a stewpan with all the 

I piece of glaze (or a little ... , . 

strong broth) ingredicuts ; Stir It over the fire 

with a wooden spoon for six minutes, and serve piled up 
on a hot dish garnished with fried sippets. 

18.— Spinach Puree with Cream. 

Prepare as above, but at the moment of serving stir in a 
tablespoonful of thick cream. 

Note, — Turnip tops may be dressed as above and are an excellent 
substitute for spinach, and the young leaves of dandelions dressed in 
the same way are a delicious and most wholesome dish. 

19.— Spinach and Poached Eggs. 

Prepare and dress spinach as for spinach purde with 
cream. Break four fresh eggs into separate cups ; have a 
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small bright omelet pan full of boiling water ; put in a salt 
spoonful of salt and teaspoon ful of vinegar ; pour in care- 
fully one egg at a time ; as one sets, put in another ; they 
will re(iuire three minutes ; take them out with an egg slice, 
drain off the water, and j)lace the eggs neatly on the spinach. 
Serve at once. 

20— Sorrel. 

Sorrel is dressed in the same way as spinach, and all the 
recipes may be used for it. 

21.— Stewed Sorrel. 

Wash the leaves clean ; boil them tender in water and ru 

Ingredients. through a hair sieve into a sauce 

'i ^SuiJf' white sauce pan; add the butter and whit* 

1 salupoonftil of salt • « i « «. 

1 „ „ stigar sauce ; sprinkle over the salt an 



sugar ; stew for a few minutes, and serve with sippets 
toast. 

22.— Stewed Endive. 

Choose a piece of nice white endive, pick it and blanc/i 
fnaredintts. \i Jn boiling water, put it into 

yvsikeVhrm (or bacon) cold watcr ; take it out and 

squeeze it well ; chop it with a knife ; put it in a saucepan 
with the broth and bacon. Let it simmer over a gentle f^tt 
until it gets thick ; remove the ham, and serve at once. 

23.— Stewed Lettuces. 

Strip off the outer leaves and cut away the stocks ; wash 
Ingredients. thcm vcry carcfulW and throw 

1 saltspoonful of salt ' ' 

^ Sx^.. " ^^^^ them into water with a table- 

I o/. of btittcr 

A l!lilr«pTbroth spoonful Of salt. Boil for twenty 
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of Stewed Lettuces. qi thirty Hiinutes, and when they 
^icL** ^°^8^^» °'' ^re quite tender take them out 
ss all the water out of them ; chop them (not very 
id put them into a clean saucepan with the pepper, 
butter; then dredge them with a little flour, add the 
nd boil quickly until they are nearly dry; stir in the 
lice or vinegar, and serve instantly with fried sippets 
lem. 

24.— Green Peas, plain. 

»eas must be young, fresh gathered, and fresh shelled. 

Ingredients. Dlssolve the sugar and salt in the 

f water Water, and while it boils rapidly 

oonful of sugar . , • , ., 

„ salt put m the peas and mmt: boil 

fmint ^ ^ ^ 

fresh butter fast, uncovered, for fifteen or 

ninutes ; drain, take out the mint, turn the peas on 
dish, put the butter in the centre, and serve. 

25.— Green Peas, a la Francaise. 

;he heart of the lettuce apart, and put it into a stew- 
insredients. pan with the onions, peas, sugar 

t of one lettuce , i^ 1 ir r i. ^^ 

onions and salt, half an ounce of butter 

Kwnsfui of loaf sugar and the watcr ; simmer gently for 
fresh butter half an hour, shaking constantly. 

ful of water 

Take out the lettuce and onions, 
T the water, and put in one ounce of butter ; shake 
mixed with the peas, and serve very hot. 

26.— Peas, a la Crfeme. 

the peas as directed, drain them and put them into a 
Ingredients. Small degchec with all the ingre- 

oonfui of salt dients ; toss them over the fire till 
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luzredienu of Peas, h la Cr^me. ^^H mixcd, and SCFVe VCrV ho 
I saltspoonful of pepper 

I ,, „ sugar either with cutlets, or as a vegefc 

I wmeglassful of cream 

Or one tablespoonful of white blc Separate. 



sauce 



27.— French Beans, plain. 

Strip off the strings by breaking off each end ; cut the beai 
into shreds one and half inches long and the sixth of an inc 
thick ; throw them into water with one teaspoonful of salt i 
it, and let them remain one hour ; drain and put them in* 
fast-boiling water with one tablespoonful of salt, and boil feu 
uncovered for twenty minutes. Drain and serve at once. 

Note, — French cooks hold that we lose the flavor of the bean by c 
ting it so thin, and thus allowing all the juice to escape, that it is betl 
when the beans are very young not to cut them, and only to cut them 
half (lengthwise) when they are older. 

28.— French Beans, stewed. 

Boil as directed above for ten minutes ; drain and put the 
into a small degchee with two tablespoonsful of broth, o 
ounce of butter rolled in a tablespoonful of flour, and hali 
tablespoonful of pepper; stew gently, ten or fifteen minut 
till tender, and serve very hot. 

29.— Fried French Beans. 

Boil them either whole, or cut as above; drain off th 
water, and fry them in dissolved butter until they are slightl; 
browned ; sprinkle over a little pepper, and serve. Coh 
beans are quite as good as fresh boiled, dressed thus. 

30.— French Beans, a la Francaise. 

The beans must be quite fresh and young ; strip off th< 
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of French Beans, strings and cnds and put them 

'ancaise, . 1 1 . r i_ 

into cold water for one hour; 
fui of salt drain and throw them into a sauce- 

1 of chopped p^^ ^f hoxXmg water with the salt, 

Sceo^riemon and boil uncovered for one quar- 
ur ; drain quite dry. Knead the butter with the 
chives ; put the beans and butter into a degchee 
ender (about fifteen minutes) ; add the lemon- 
erve at once. 

Puree of Green Peas for Garnish. 

peas for twenty minutes witli the mint and 
'dients. onions ; drain off the water; bruise 

s the peas in a mortar, and rub them 

through a sieve or coarse cloth ; 

of salt 

pepper put the pulp in a small stewpan 



ar 



with the butter, glaze, pepper, salt 
stir over the fire until quite hot, and pile up in the 
e cutlets. 

ote. — A little spinach-juice improves the color. 

32.— Asparagus. 

T the outer skin, cut off the end of the stalk leav- 

iragus about seven inches long ; tie it up into 

h tape ; let it remain in cold water about two hours. 

plenty of boiling water with salt, and boil un- 

twenty or thirty minutes ; take it out the movient 

Cut a round of bread half an inch thick, take 

t, toast the bread, pour over it while on the fork 

the water in which the asparagus is boiling, spread 

er on both sides, lay it on a hot dish, take the 



^ 
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tape off the asparagus and serve it on the toast, with in< 
butter, or German sauce {see recipe) in a tureen. 

33— German Sauce. 

Mix the baked flour with the cream and stir it over 
ingredients. fir^ Until it begins to thicl 

1 tablespoonful of baked flour i -i t i 

M pint of cream then add the beaten yolk, bi 

I beaten yolk , 

2 oz. of butter Salt and Vinegar ; stir all 

% of a saltspoonful of white 

pepper gether three minutes, and s 

M >> 5. ,. salt 

I teaspoonful of white vinegar aS direCtCd. 

34. —Asparagus Salad, cold. 

Boil the asparagus as directed above, and let it get c 
Put it into a long deep dish ; mix one tablespoonfu 
vinegar, two of oil, one saltspoonful of salt, half saltspoc 
of pepper, one saltspoonful of minced parsley, and pour 
the asparagus. 

35.— Asparagus Toast. 

Scrape and wash the asparagus, soak it in culd wate: 
Ingredients. ^^q hours ; put it iuto plcnl 

1 bundle of asparagus i_ •!• ^ • 1 .1 

3 spring onions boiling watcr With the on 

1 handful of parsley . , , 1 1 • 1 

I dessertspoonful of salt parsley and salt, and let it bo 

I oz. of butter ^ ^r 1 -rx • r^ ^ 

I dessertspoonful af flour half an houH Drain on the ^ 

M saltspoonful of salt 

% M M pepper and remove the onions and 

I oz. of glaze (if at hand) 

I saltspoonful sugar ley. Bruisc the asparagus 

mortar, and rub it through a sieve ; put the pulp in a s 
saucepan with the flour, butter, salt, pepper, glaze and su 
stir over the fire for fivt minutes, pour over some toast, 
serve. 

36.— Sea-Kale. 

Is lied in bundles and dressed in precisely the saiiK 
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asparagus, and served with either melted butter, or German 
saxace {see recipe.) 

37.— Broad Beans, with Parsley Sauce. 

The beans must be young and fresh shelled. Put 

ingredieftts. ttiem iuto the boiling water with 

3 ^u"arts of water the salt, and boil (uncovered) 

■=« ^ablespoonsful of salt .. . n ' . j- j 

twenty-five mmutes j dram and 
ser-^e with parsley sauce {see recipe). 

38.— Broad Beans, a la Francaise. 

Boil the beans as directed in the preceding receipt ; put 
itig>edi^nts. them in a degchee with the butter, 

J^ lb. of butter - , . i mi • 

» dessertspoonful of chopped parslcy, chives, and milk, simmer 
» teaspoonfui of chopped chives (shaking the stewpan frequently) 

*•• gill of new milk 

i^ yolk for quarter of an hour ; beat the 

-^ gill of thick cream 

yolk with the cream, stir it care- 
fu.lly into the beans, and serve immediately. 

39.— Haricot Beans. 

Soak the beans all night ; put them on the fire in a deg- 
hi^redicnts, chec of cold Water and let them 

* saltspoonful'of salt 1 m 1 1 /• . 1 1 

> „ ■ „ pepper boil slowly for two or three hours, 

« teaspoonfui of parsley chopped .,, , , . fi- t 

X „ ,, chives till tender ; dram off the water, 

I tablespoonful of lemon-juice - . . . 

3 oz. of butter and Stir m the salt, pepper, pars- 

^ tablespoonsful of cream 

ley, chives, lemon-juice and but- 

-r, put on the lid of the saucepan and simmer half an hour, 

taking constantly ; add the cream and serve. 

These beans are most delicious cooked as above, with the 

')stitution of one gill of good gravy for the cream, and 

ved with a roast leg of mutton. 
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40.— Artichokes. 

Take off some of the outer leaves, trim the stem and cut off 

Ingredients. the poiuts of the leaves with a pair 

\ teWef l^onfuroflaff ^'^ of scissors ; wash the artichokes 

2 quarts of water ^^^ ^^^^^ ^^^^ j^^ ^^^^^ ^^^ ^^ 

hour. Put the vinegar and salt into the water, when it boils ; 
put in the artichokes, and boil uncovered for three quarters 
of an hour. Drain off all the water, and serve on a napkin 
with melted butter (see recipe) in a tureen. 

41.— Jerusalem Artichokes. 

Pare them and wash them in cold water with the vineg2L:ar 
Ingredient. \^ ^ . \^q^ j^ plenty of Water (boil. - 

I teacupful of vinegar • \ /• • t • 

mg) for twenty mmutes ; drai 



them on a sieve, and serve with white sauce(x^^ recipe) poux"- 
ed over them, or melted butter (see recipe). 

42.— Jerusalem Artichokes, fried. 

Boil them as in the foregoing receipt ; beat the eggs, sea- 
lugredients. gon the brcad-crumbs with the 

2 yolks of eggs 

2 oz. of fine bread-crumbs pcppcr, Cayenne, and Parmesan; 

I grain of pepper , . , • , 1 • , j 

I pinch of cayenne dip the artichokcs m the egg and 

1 tablespoonful of grated par- ^ 

mesan cheese strcw them over with breao- 

crumbs ; fry in butter to a pale brown color eight minutes, 
and serve at once. 

43.— Mushrooms, baked. 

The mushroom must be perfectly fresh and of a moderate 
size. Peel them and pull out the stems ; wash them quickly 
in cold water, and wip6 them quite dry ; fill the black sides 
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witli butter, and on that sprinkle a grain gf salt, a grain of 
pep>per, and a pinch of cayenne, on each mushroom. Place the 
mvishrooms, butter uppermost on a dish, and cover them 
witli another dish; bake in a quick oven about twenty 
rati mutes; and serve very hot with their own gravy poured 
o^ver them. 

Another way. 
Prepare them as above. When they are seasoned put 
tHem on rounds of toast, about six on a round ; cover them 
w-ith finger bowls, and bake as directed. Serve them with 
tHe finger bowls still on so that they may be very hot. 

44.— Fried Mushrooms. 

I*repare as in the foregoing receipt and cook on a gridiron, 
^^ in a frying-pan with the butter uppermost, for a quarter 
^f an hour. 

45.— Stewed Mushrooms. 

Take off the skins and stems, wash them and put them 

Ingredients. in a Small saucepan (an earthen 

\ ubi^J^nfui of water stewpan is best), with the butter, 

x's3^p^"„fti\of^"^^^^^ water, vinegar, pepper, and salt ; 

> teaspoonful of salt • r ^ ^ • 4. ^1 

H giii^ cream Simmer for twenty mmutes, throw 

^n the cream, and serve very hot. 

46.— Grilled Mushrooms. 

The mushrooms should be large ; if fresh skin them and 
Ingredients. remove the stalks ; lay them 

Some mushrooms ,. , . . •%',,•% •■% j 

Oii^ pepper, and salt on a dish With a little Oil, and 

A little broth . , , , , 

Some chopped i>arsiey Sprinkle some^alt and pepper over 

Three young onions 

The yolk of an eeg them; let them stand an hour, 

Two tablespoonsmi of cream . . . 

then broil on a gridiron over a 
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clear fire ; serve them dry on toast, or with the following 
sauce : — Mince the stalks, or any spare pieces of the mush- 
rooms fine, put them into a small stewpan with the broth, 
chopped parsley, and onions ; beat the yolk in the cream, 
stir it in, beat all thoroughly together, and pour round the 
mushrooms. 

47.— Mushroom Toast 

Skin and clean the mushrooms and put them into a small 
Ingredients. stcwpan with the lemon-juice, but- 

20 button mushrooms . , . , 

The juice of a lemon tcr, pcppcr and Salt ; tie the 

J^ oz. of butter . 

Some pepper and salt clovcs, ouions, parslcy and savory 

3 cloves 

Small onions, parsley, and sweet m a piCCe of mUSllU and pUt them 
savory ^ 

A little flour in also : stew gently until nearly 

Some veal broth ^ o y / 

2 yolks of eggs dry • dust vci a little flour, add 

3 tablespoonsful of cream ^ ' 

enough of broth to moistens, and 
stew gently for a quarter of an hour. Take out the herbs ; 
beat up the eggs and cream, add them to the mushrooms ; 
make some good buttered toast, put the mushrooms and 
sauce on it, and serve at once. 



48.— Cucumber. 

Pare the cucumber and cut it into slices one eighth of an 
Ingredients. j^ch thick ; put it ou a plate and 

1 dessertspoonful of salt ... 

% saitspoonfui of white pepper strcw the Salt over It ; let it re- 

% grain of cayenne 

2 tobiespoonsfui of good oil main for two hours : throw it into 

2 dessertspoonsful of vinegar 

a quart of cold water, and drain 
immediately on a napkin. Place the slices (which will 
have become quite thin) on a dish neatly, sprinkle jover 
them the pepper and cayenne, and add the oil and vinegar. 
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49— Stewed Cucumbers, white. 

The cucumbers should be fresh cut ; peel them and cut 
Ingredients. g^ch iiito four pieccs lengthways, 

2 large cucumbers o • • • 

I quart of water ^nd agam cach piece into two, 

I tablespoonful of salt 

5^ pint of veal stock slantiug the Icuife that the ends 

I dessertspoonful of white 

vinegar ^ , ^ .^ ^ ^. mav be pointed. Put them into 

1 teaspoonful of sifted white ' * 

sugar the cold water with the salt in 

2 yolks of eggs 

I gill of cream it, and let them remain an hour ; 

drain them, take out the seeds, and put the pieces of cucum- 
ber in a stewpan with the stock; vinegar, and sugar ; sim- 
mer gently for half an hour. Beat the yolks with the 
cream ; take out the cucumber and place them on a dish ; 
stir the eggs and cream into the sauce for two minutes ; 
pour it over the cucumbers, and serve at once. 

SO. — Stewed Cucumbers, brown. 

Prepare cucumbers as in the foregoing receipt, place 
Ingredients. them in a stewpau with the sha- 

2 shalots , . , . 

1 teaspoonful of brown sugar lotS, Choppcd, the SUgar, pCppcr, 
% saltspoonful of white pepper 

1 tablespoonful of brown vine- vmcgar, Salt, buttcr and stock ; 

gar 

I saltspoonful of salt simmer gently for an hour, and 

2 oz. of butter 

J4 pint of stock SCrve. 

Note. — Eight small onions will be found a great improvement. 

51. — Turnips, plain. 

The turnips should be moderate sized ; pare them neat- 
ly and put them into cold water to blanch for an hour ; 
throw them into boiling water with a dessertspoonful of salt, 
and boil for half an hour, or until quite tender ; drain and 
serve very hot. 

Note. — Some people think that they are of a better flavour if boiled 
and pared afterwards. 
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52.— Mashed Turnips. 

Prepare and boil the turnips as directed for plain turnips 
Ingredients. p^ggs out all the watci and nib 

6 turnips i_ 1 1 » . 

% saitspoonfuiofsait them through a wire sieve with 

I oz. of butter 

1 gill of thin cream, (ornew a WOOden SpOOU I pUt theiD intO 

milk) * ' ^ 

2l stewpan with the salt, butter, 
and cream ; stir over the fire until they have absorbed aU 
the moisture, and serve boiling hot. 

Note, — A little good white sauce if you have it at hand, is a great 
improvement to this excellent receipt. 

53. —Turnips Glaces^ with Sugar. 

Trim the turnips in the shape of small pears, (if they 
Ingredients. ^re quite young, which is best, 

2 dozen young turnips 1 1 • 

^oz. of butter Icave them their own shape); 

2 oz. of pounded loaf sugar 

I saitspoonfui of salt put the buttcr, sugar, and salt 

% pint of good broth 

into a deep saucepan, moisten 
with the broth, and lay in the turnips carefully ; simmer 
very gently over a moderate fire for twenty minutes ; re- 
move the lid, set the pan on a brisk fire to reduce the 
sauce to a glaze, rolling about the turnips with great care to 
avoid breaking them. Dish with the sauce poored over. 

54.— Turnips stewed in Butter. 

The turnips must be young and finely grained; wash, wipe 

Ingredients. and pare them; slice them half 

3 oz. buuer"'^*'^'* zxi luch thick and divide them 

i| '^''P^ " °^ ^hite pepper iuto dicc. Dissolve the butter 

in a saucepan and lay in the turnips; stew very gently for an 

hour ; when they are half done, season with the salt and 

pei)per. Serve either in the centre of cutlets or by them- 
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selves, and garnish or not at pleasure with fried sippets of 
bread. 

5S— Carrots 

Rub the carrots with a coarse cloth and cut off the ends; 
ingrtdienis. p^ ^^vix into boiling water 

z dessertspoooful of salt • « i 

I tabiespoonfui of loaf sugar With the Salt, sugar, and parsley; 

X sprig of parsley i_ •» i 

I gill of hot cream boil about half an hour if they 

are young, an hour if they are old; drain and serve with the 
hot cream poured over them. 

56.— Carrots with Butter. 

Prepare the carrots as above, but instead of the hot 
Ingredients. cream, put them into a saucepan 

2 02. of butter 

1 teaspoonftii of minced parsley with all the ingredients and toss 

I saltspoonful of salt 

5i „ „ white pepper them very gently until they are 

A pmch of cayenne . 

well covered with the sauce, 
which must never be allowed to boil. Serve very hot. 

NoU. — CoM carrots may be re-dressed in this way. 

57.— Carrots a la Francaise. 

Scrape the carrots; cut the small ends into two and the 
Ingredients, large ends into eight pieces; boil 

1 dessertspoonful of salt . ^ . . . . , 

2 tabiespoonsiui of sugar in Water With the Salt and sugar 

2 oz. of butter _ , , . , . 

% pint of new milk for One hour ; drain on a cloth ; 

The yolks of two eggs , , • , , 

place them on a stewpan with the 
butter, stew until the butter is nearly absorbed by the car- 
rots; pour in the milk, and simmer gently for an hour. Beat 
the yolks; place the carrots on a hot vegetable dish; stir the 
eggs into the milk; simmer two minutes; pour the sauce 
over the carrots, and serve. 
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58.— Puree of Carrots. 

Boil the carrots till quite tender, press the water from 
Ingredients. them and rub them through a 

3 lbs. of fine carrots -. . , . 

2 oz. of butter fine sievc ; put them mto a clean 

Yz teaspoonful of salt 

I dessertspoonful of pounded stcwpan and dry them thorough- 

sujjar 

Yz pint of cream ly over a gentle fire, taking great 

care they do not burn; add the butter, and when this is well 
dissolved and mixed with them, strew in the sugar and salt; 
stir in the cream by degrees, and when the purde is thick 
and not too moist serve garnished with sippets of toast. 

59.— Stewed Celery, with White Sauce. 

Cut off all the coarse outer leaves of the celery, trim 
Ingredients. t^g stem. Cutting it across, one 

fine heads of celery • » 1 

of a pint of veal stock mch down ; wash well and let 

2 yolks of eggs 

1 gill of cream it remain in water with a little 
salt in it for several hours ; put it into a stewpan with the 
stock ; simmer very gently an hour and a half. Take out 
the celery and stir into the gravy the beaten yolks of two 
eggs and the cream ; when set (two minutes will suffice), 
pour the sauce over the celery and serve. 

60.— Stewed Celery, with Brown Sauce. 

Wash and trim the celery as directed in the foregoing 
Ingredients. rcccipt ; put it in a stewpan with 

2 oz. of butter -hi- i. 

2 dessertspoonsful of dried flour the buttcr, and Simmer till slignt- 

I teaspoonful of sifted sugar 

I saitspoonfui of salt ly brown. Dredge over the flour. 

One twelfth part of a nutmeg 

I saitspoonfui of pepper sugar, Salt, grated nutmeg and 

I pint of stock (No. i) o » / o o 

The strained juice of a lemon pepper ; shake the pan and pour 
in the stock by degrees ; simmer gently for an hour and a 
half; add the strained lemon-juice, and serve. 
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6i.— Salsifis. 

Scrape and cut the ends off each ; throw them into cold 
Ingredients. watcr with the vinegar and salt, 

1 wineglassful of vinegar i i i 

I teaspoonfui of salt and let them remam ten mmutes ; 

2 oz. of butter i -i i • , 

I tabiespoonfui of dry flour then Doil them m the same water 

J4 pint of boiling milk 

y, gill of thick cream for about twenty minutes. Serve 

with white sauce or melted butter (see recipe) poured over. 

62.— Fried Salsifis. 

Make a batter with the eggs, milk, and flour, well beaten 
Ingredients, together for twenty minutes ; dip 

1 Lfe"ful of flour ^^ch (cold boilcd) Salsifis intO 

Some butter or oil ^jjg Matter and fry until of a light 

brown color either in butter or oil. Serve very hot. 

63. — Parsnips, plain boiled. 

Scrape and wash the parsnips ; cut out every speck or 
Ingredients. blemish ; cut off the small end, 

I teaspoonfui of salt , , • • 1 1 . 1 • 1 1 • 

1 „ „ sugar and divide the thick end into 
four or six pieces lengthways ; put them into boiling water 
with the salt and sugar ; boil moderately fast for three quar- 
ters of an 'hour, and skim the water all the time. Serve 
with salt fish or boiled pork. They are very good mashed, 
(see recipe for Mashed Turnips). 

64.— Fried Parsnips in Batter. 

Cut up some cold boiled parsnips ; dip the pieces in a 

2 eggs ^"^''''^'^''^*- batter made of the eggs, milk 
^t^5^\^^sfui of flour. and flour, (well beaten for twen- 
somc butter or ou. ^^ miuutes) and fry in butter or 

oil till of a pale brown color ; serve very hot. 
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65.— Fried Parsnips, plain. 

Boil some parsnips until they are about half done ; when 
Ingredients, |-j^gy ^re cold wipe them in a 

Sak, white pepper, butter i ..u r ^i. .i.- 11 • 1 1 

cloth, slice them thickly, sprinkle 
with salt and pepper, and fry in butter till of a pale brown 
colon Can be served separately, or with roast meat 

66.— Vegetable Marrow. 

Pare the marrows very neatly ; cut them into quarters 
lengthway \ take out the seeds and wipe the marrows with 
a coarse clean cloth \ put them into boiling water, with a 
teaspoonful of salt, and boil for ten or fifteen minutes. Toast 
a round of bread, without crust ; pour over a cupful of the 
vegetable water, and butter the toast. Serve the marrows 
upon it with either melted butter or white sauce {^see re- 
cipes. ) 

67.— Vegetable Marrow, fried. 

Prepare as above, dip into eggs and fine bread-crumbs 
and fry in plenty of butter until of a pale brown color. 

68.— Stuffed Vegetable Marrows. 

Have two moderate sized fresh cut marrows ; rub the skin 

Ingredients, with a coarse cloth; cut off each 

Some freslTii^piic ^^' end about half an inch deep; 

I findy chopped shaiit scoop out all the sccds and fill 

The juice of 6 large tomatoes • 1 , 

I tabiespoonfui of vinegar the vacaucy With pork sausagc 

% grain of cayenne 1 • t 1 . 11 

I saitspoonfui of pepper meat prcsscd tightly in ; rub the 

1 ,, ,, salt 

j^ of a nutmeg, grated bottom of a stewpan six timcs 

2 02. of butter 

across with the fresh-cut garlic; 
lay in the marrows ; add the stock and all the other ingre- 
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dients, laying one ounce of butter on each marrow ; simmer 

gently for four hours ; baste the marrow frequently with the 

sauce ; skim off the fat, and serve with the sauce poured 

over the marrows. 

Note, — Any white mince may be used instead of the pork sausage 
meat ; game is especially good, and the bones of the birds may be used 
to make the stock. This dish makes a delicate entrie, 

69— Portugal Onions, stewed. 

Peel the onions and place them in a stewpan ; knead the 
Ingredients for each Ortiofi. buttcr and sugar; put it ou the 

I StspoonfuTof Rifted sugar ouious and let them slowly be- 

X teaspoonful of tomato sauce 1 • 1 1 1 1^1. 

X tabiespoonfui of gravy comc slightiy browned ; then pour 

over each the tomato sauce and 
stalk ; sinmer gently for three hours, basting the onions fre- 
quently with the gravy. Serve very hot. 

70— Portugal Onions, boiled. 

Peel the onions and boil ihem in salt and water for ten 
minutes ; throw them into cold water for half an hour ; 
then put them into a saucepan, cover them with cold water, 
and let them boil gently for one hour. Drain and serve 
with melted or dissolved butter over them. 

71. — Portugal Onions, roasted. 

Peel the onions and place them in a Dutch oven before 
a good fire; baste them frequently with dissolved butter (an 
ounce for each), and roast for an hour and a half. Serve 
with or without their own sauce. 

72. —Portugal Onions, fried. 

Peel and slice the onions quite thin; fry them in plenty 
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of boiling butter or olive oil till of a pale brown color^ 
fifteen to twenty minutes. Drain on a sieve before the 
fire for five minutes. 

73- —Portugal Onions, stuffed. 

Peel the onions; scoop out the centre, making a hole 
Ingredients. two ittches across ; fill them with 

2 large Portugal onions 

Some pork sausage meat* the sausage meat and place them 

2 apples chopped fine *^ ^ 

2 oz^of^'tter'^^^^''*'^^^"*^ ^^ ^ stewpan; pare, core and 
iSiS&^.^emons ^^^^ the apples very fine ; knead 

X tablespo onful of brandy ^^^ ^^^^ ^j^j^ ^^^ butter ; pUt 
* Any white mince will do, and u^ir ^^ ^«^u ^^: 4. • i.u^ 

if you use game the stock can half ou each onion ; put m the 

be made from the bones of the » j *. i 

birds. apples and stock; simmer very 

slowly for three and a half hours ; baste the onions fre- 
quently with the gravy ; pour the lemon-juice and brandy 
over the onions, and in ftwe minutes skim off the butter and 
serve, with the sauce poured over the onions. 

74— Boiled Leeks. 

Trim off the root and the outer leaves ; cut the green 
Ingredients. g^ds off, leaving the leeks six 

1 tablespoonful of salt •11 11 ti 

I dessertspoonful of vinegar mchCS lOUg \ Wash them Well, pUt 

them into boiling water, with the salt and vinegar, and boil, 
uncovered, for three quarters of an hour. Serve upon hot 
buttered toast without crust, and pour either white sauce or 
melted butter (see recipes) over them. 

75— Stewed Leeks. 

Trim and wash the leeks as in the preceding, recipe, and 
Ingredients. stcw them in the stock for an 

1 pint of stock (No. x) , j 1 i/« j 1 1 • 

1 tablespoonful of vinegar hour and a half; add the vme- 

gar and serve. 
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76.— Beetroot boiled. 

Wash the roots delicately clean, but neither scrape nor cut 
them, and do not take off even the fibres until they are boiled 
or you will spoil the color. Throw them into boiling water 
and boil from one and a half to two and a half hours, or 
even longer, according to their size, which varies greatly. 
Pare and cut into thick slices, and serve with melted butter 
(see recipes) poured over them. 

77.— Beetroot, baked. 

Wash and wipe the beetroot very dry, but neither cut nor 
break any part of it ; lay it in a warm earthen dish and bake 
it in a gentle oven from two to four hours, according to size. 
When cold take off the skin 'and serve it in any of the follow- 
ing ways : — 

78.— Cold Beetroot with French Sauce. 

Ingredients. Q^t the COld bcCtrOOt iutO 

2 tablespoonsful of oil"^ . n 1 • 

I „ „ vinegar sliccs : mix all the mgredients 

1 small teaspoonful of sifted. 

sugar and pour them over it. Serve 

I saltspoonful of salt 

I . ,, „ pepper with cold meat, fish or cheese. 

I pinch of cayenne 

* Cream used instead of oil will be found a great improvement. 

79.-- Stewed Beetroot 

Bake the beetroot one hour, and when cold take off 
Ingredients, the skin ; cut it into slices a 

5^ pint of any stock ^ • 1 ^i • 1 

I saltspoonful of salt quarter of an mch thick ; put it 

1 pinch'of cayenne into a stewpan with the stock, 

I shalot, chopped 

2 sprigs of parsley^ chopped salt, pepper, Cayenne, shalot and 

I wineglassful of vinegar 

parsley ; simmer three quarters 
of an hour ; add the vinegar, and serve. 
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80.— Beetroot and Onions with sauce Piquante. 

Boil the beetroots till tolerably tender with the button 

Ingredients. onions ) let them remain till cold, 

2 or I dozen button onions then pare the beetroots ; slice 

I ordinary-sized onion 1 1 1 • 

I oz. of butter them and lay them m a stewpan. 

Yi pint of good stock 1 r 11 • 

I tabiespoonfui of arrowroot Prepare the followmg sauce : — 

1 gill of good cream 

T dessertspoonful of chili Chop the onion, fry it brown in 

vinegar 

I saiupoonfui of pepper the butter, thicken with the ar- 

I teaspoonful of salt 

rowroot ; stir in the cream ; stew 
the beetroot ten minutes in this sauce, and as you take it 
off the fire add the vinegar, pepper and salt. Sen-e the 
onions in the centre, the beetroot and sauce round. 

81.— Cauliflower, plain. 

Choose a cauliflower that is white and firm, but not hard ; 
trim off the stem and the outer leaves ; leave it in a pan 
of cold water with a handful of salt in it for three hours ; 
wash it very thoroughly and examine it well to see that no 
insects remain in any part of it. Put it into plenty of 
boiling water with a tabiespoonfui of salt, and boil (uncovered) 
for twenty-five minutes ; drain on a sieve. Serve with melted 
butter {see recipe) in a tureen, or poured over it. 

82.— Cauliflower with Parmesan Cheese. 

Boil the cauliflower as directed in the preceding recipe; 
Ingredients. dividc it iuto pieces the size of 

2 oz. of Parmesan cheese grated 

I tejLspoonfui of flour of mustard a waluut, leavmg out the stcm 

1 saltspoonful of white pepper 

I pinch of cayenne and Icaves. Seasou the grated 

2 07.. of dissolved butter ^ " 

cheese with the mustard, pepper 
and cayenne ; dip each piece of cauliflower into the cheese 
and j)lacc them close together on a flat dish ; strew the 
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remainder of the cheese over the top, baste with the dis- 
solved butter and bake in a quick oven for a quarter of an 
hour. Serve immediately. 

83.— Stewed Cauliflower. 

Prepare cauliflower as directed for plain boiling, and when 
Ingredients. jt is about half done take it out 

'< pint of veal stock - , ^ -x ^ ' . 11 

K o7. of butter of the Water and put into a small 

I dessertspoonful of flour • 1 1 j • 

1 squeeze of a lemon sauccpan With the stock and smi- 

mer till tender. Take out the cauliflower'and put it on a hot 
dish ; set the saucepan on a quick fire, roll the butter in the 
flour, stir it into the sauce for two minutes, add a squeeze of a 
lemon, pour the sauce over the cauliflower, and serve at once. 

84.—Brocoli. 

Brocoli is prepared in exactly the same way as cauli- 
flower, and may be served according to any of the preced- 
ing recipes. 

85.— Brussels Sprouts. 

Free them from all discolored leaves, cut off* the stems 
and wash them thoroughly. Throw them into a saucepan 
of boiling water with a tablespoonful of salt and boil them 
quickly from eight to ten minutes; drain them well and 
serve upon thick rounds of buttered toast with or without 
melted butter {see recipe) in a separate dish. 

86.— Brussels Sprouts, French way. 

Boil the sprouts ; put them into a saucepan with the but- 
ingredients. ^gr salt and pcpper: toss over 

2 oz. of butter i 1 X ' 

I saitspoonfuiofsait thc firc for threc minutes. Add 
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Ingredients of Brussels Sprouts, the lemOn-juice and whitC SaUCC 
French way. 

>^ saitspoonfui of pepper OF broth, Stir foF a minutc, and 

A few drops of lemon-juice i ^ vi. i_ j r 

2 ubiespoonsfui of white sauce serve vcry hot With a Doraer of 

or veal broth 

Sippets. 



87.— Cabbage. 

Trim off the outer leaves and stem and divide the cab- 
bage into four quarters; wash carefully and leave it in 
cold water with a handful of salt in it for two hours. Put 
it into fast boiling water with a tablespoonful of salt, and 
boil rapidly (uncovered) for twenty minutes, if a small cabbage, 
forty minutes, if a large one ; drain on a sieve, press out the 
water with a plate, and serve very hot either plain or with 
melted butter {see recipe) poured over. 

88.— Stewed Cabbage. 

Cut out the stalk entirely and slice a firm fine cabbage 

Ingredients. or two in thin strips ; after they 

I ^it°poonfui of salt have been well washed and 

% ,, pepper 1 • i 1 i 

I tablespoonful of flour drained ; throw them into a 

1 cup of thick cream or some /- 1 •!• ' j 

veal broth large pan of boiling water ready 

salted and skimmed, and when 
they are tender, (in about ten or fifteen minutes) pour them 
into a sieve or strainer ; press the water thoroughly from 
them, and chop them slightly. Put the butter into a \trj 
clean saucepan, and when it is dissolved add the cabbage : 
sprinkle over the salt and pepper and stir it over a clear fire 
until it appears tolerably dry; then shake in the flour 
lightly, turn the whole well, and add the cream or broth by 
slow degrees. Serve very hot. 
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89.— Stuffed Cabbage. 

Take a moderate-sized firm young cabbage, trim and 
Ingredients. ^vell wash it; put it into warm 

K of alb. of pork sausage meat.* . 

;< „ „ beef or veai)'o Water With One handful of salt 

suet fa. 

4 shaiots f §• and a wmeglassful of vmegar, 

4 sprigs of parsley -^ 



u 



The peel of half a lemon (grated) and let it remain two hours. 

Vi of a nutmeg (grated) 

I tabiespoonfui of mixed herbs Make a Stuffing as follows I — Mix 

(powdered) ° 

M tabiespoonfui of ^sak^^ ^U the ingredients down to the 

I weTbea't^n egg ^^'^'^ bcaten cggs (inclusivc) well 

^^ ''^o^r.^vJv' °^ """^ ''''''^ ""■ together; cut the stem off the 

i-hlstrlined juice of two large cabbagc, and with a sharp knife, 

^*'°™*^"'^ scoop out sufficient of the heart 

* Any kind of while minced ^ 1 r ^1 . rr 

meat will do to make space for the stuffing; 

press in the stuffing ; bind the cabbage with a piece of tape ; 
put it into the stewpan with the gravy and butter (or the 
cabbage) ; simmer gently for three and a half hours ; add 
the strained lemon-juice, take off the tape, and serve at 
once with the gravy in the dish. 

90.— Roast Tomatoes. 

Choose them of nearly the same size ; take off the stalks, 
and roast them gently in a Dutch oven, or put them at the 
edge of a dripping pan, taking care that no fat from the 
roasting joint shall fall on them, and keeping them turned 
so that they shall be equally done. Serve with roast 
mutton, or beef, or veal. 

91.— Stewed Tomatoes. 

Arrange the tomatoes in a stewpan in a single layer ; 
pour over them as much gravy as will reach to half their 
height ; stew them very gently until the under sides are 
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done, then turn and finish stewing them. Thicken the 
gravy, either with a little arrowroot and cream, or with flour 
and butter, and serve with the gravy poured over them. 



92.— Stuffed Tomatoes. 

Make a forcemeat with all the ingredients down to 

the anchovy (inclusive) ; pound 
them to a paste, then add the 
dissolved butter. Wipe each 
tomato, cut off the stem, scoop 
out the seeds, and fill the toma- 
toes with the forcemeat. Bake 
on a tin dish in a quick oven 
from ten to fifteen minutes, place 

them on a hot dish, and serve with cut lemons and cayenne 

pepper on a plate. 



Ingredients. 

3 oz. of cold fowl or veal 

I oz. of cooked ham (fat and 

lean) 
T teaspoonful of chopped parsley 
)i „ „ mixed sweet 

herbs 
V2 ^, M salt 

/3 ,, „ white pepper 

I small shalot 

The yolk of one hard boiled egg 
I anchovy (cleaned and boned) 
1 oz. of butter dissolved to a 

cream 
Some cut lemons and cayenne 



93.— Tomatoes a la Provencale. 

Rub the skin of the tomatoes with a soft cloth ; cut 

off the part of the tomato next 
the stalk, and scoop out the seeds, 
without breaking the sides of the 
tomatoes ; place them in circular 
order in a stewpan ; pour in the 
salad oil ; chop up the mush- 
rooms, parsley and shalot; put 
them into another saucepan with 
the chopped ham ; season with the pepper, salt, and thyme . 
fry these together for about five minutes, then add the beaten 
yolks ; fill the tomatoes with this preparation ; shake the 
bread-crumbs uvcr them, and place over a brisk fire, hold 



Ingredients. 

4 or 6 large ripe tomatoes 

I gill of salad oil 

I dozen button mushrooms 

X handful of parsley 

1 shalot 

2 oz. of scraped fat ham or 

bacon 
1 saltspoonful of pepper 
salt 
chopped thyme 

3 yolks of eggs 

Some fried bread-crumbs 
J2 pint of brown sauce 
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ing a red hot salamander over them for about ten minutes, 
by which time they will be done ; dish them up with some 
brown sauce poured round them, and serve. 

94.— Puree of Tomatoes. 

Cut the tomatoes in half, take off the stalks and scoop 
hiiredients. Qut the sccds, lay them in a 

I dozen fine ripe tomatoes • 1 1 • i 

1 small mild onion stcwpan With tnc onion and gra- 

34 pint of good gravy • /- 1 1 

Yz saitspoonfui of cayenne vy ; Simmer for One hour ; when 

I teaspoonful of salt . , m 1 1 1 

K of a pint of good cream they begin to boil add the cay- 

1 teaspoonful of flour 

enne and salt ; take out the toma- 
toes, press them through a sieve, put them back into the 
stewpan, heat them again ; mix ^the cream with the flour, 
and boil for five minutes ; stir it into the tomatoes, and 
simmer gently for a few minutes, until the purde is nice 
and thick. Then serve very hot, either as an accompani- 
ment to veal cutlets, calf brains, pork, beef, or roast goose 
or else as a vegetable by itself. 

65.— Tomato Toast. 

Rub the skin of the tomatoes with a soft cloth ; divide 
ingyedients. x\itvcv in halvcs ; take out the 

4 or 6 large ripe tomatoes 

2 oz. of fresh butter sccds ; knead the butter with the 

I grain of cayenne 

,4 saitspoonfui of white pepper Cayenne, pepper, salt, and nut- 
H of a nutmeg grated meg. Place the tomatocs on a 

The strained juice of a large 

SoJe r,"bu,.ered teas, '^^•^•"g ^"^"^ \ «» ^ach with the 

butter ; bake in a quick oven for 
twenty minutes ; add the lemon-juice, and serve upon the 
buttered toast very hot. 

96.— TrufHes, a la Serviette. 

Select some very fine truffles ; wash and brush them 
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Ingredients of Truffles a la ^ell with COld WatCI ; UnC a 

Some bacon Small stcwpaii with sliccs of fat 

G^en^ontnlL^lhW}^^^ bacon ; lay in the truffles with 

^ cbves of gSiic the bunch of parsley, onions, and 

Some rich veal gravy .1 .1. 1 j i* 

% pint of champagne thyme, the cloves and garlic ; pour 

in enough veal gravy to cover them ; add the champagne ; 
boil very gently for an hour, draw them aside and allow 
them to cool in the gravy. Heat them afresh when they are 
wanted for table ; lift them out, and drain on a very clean 
cloth, and send them up to table on a beautifully white 
napkin to show off their color. 

97.— Truffles, a \ Italienne. 

Wash and wipe the truffles, and pare them carefully 
Ingredients. (rcserviug the trimmings for flavor- 

1 oz. of fresh butter • \ i* 1 1 1 • r 

Minced eschalot and ) i teaspoon- mg) ; sllCC them aOOUt the SlZC 01 
parsley | ful . . 

I saitspoonfui of salt an 8 anna piece ; put them into 

I „ M pepper . 

The juice of i lemon a frymg pan With the butter, es- 

I pinch of cayenne 

% pint of rich brown sauce chalot and parsley, salt and pep- 

per ; fry over the fire, stirring carefully for ten minutes ; add 
the lemon-juice, cayenne and brown sauce ; stir over the fire 
for two or three minutes, and ser\^e very hot. 



98.— Truffles,* a la Piedmontaise. 

Clean and pare the truffles and cut them in halves ; lay 

Ingredients. them in a small saucepan with the 

2 tabiesp^nsfui of Lucca oil oil, flavorings, and Salt J fry them 

Chopped parsley ) u • 1 /- r /= 

thyme ( i table- over a DrisK fire for five nunutes : 

1 clove of garlic ["spoonful 

Mignionette pepper ; vcmovc the garhc, thcii add the 

1 saitspoonfui of salt 

1 gravy spoon ful of rich brown browu saucc, glaze, and Icmon 

f.auce 
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Intiredients of Truffles & la juicC ; tOSS the wholc OVCr the 
Piedmontaise, 

1 small piece of glaze ^^c ; have Fcady the hollow crusts 
?Frinch roik ^'°'°° of two French rolls from which a 

2 oz. o utter Tound plece of crust at the top has 
been removed ; spread it thickly with butter, put it in the 
oven for ten minutes to brown, and then pour in the truffles 
and serve at once. 



Ingredients, 

Vegetables 
3 onions 

I tablespoonful of curry pow- 
der 
1 teaspoonful of salt 
3 oz. of butter 

(i tablespoonful of cream is a 
great improvement) 



99. — Curried mixed Vegetables 

May be made of any of the following vegetables mixed in 
about equal quantities : peas, beans, cauliflower, carrots, tur- 
nips, tomatoes, asparagus, leeks, artichokes, brocolis, haricot 
beans, celery, sprouts, and greens. 

Boil and cut up the vegetables into neat pieces. Slice the 

onions, knead the curry powder 
with the salt and butter, put it 
into a frying pan with the onions, 
and fry till slightly browned ; then 
stir in the vegetables and fry until 
well saturated with the curry ; stir all the time (about ten 
minutes). If you have the cream stir it in as soon as done, 
and serve at once with or without some plain boiled, rice 
(see recipe.) 

100.— Chartreuse of Vegetables. 

Boil and blanch the carrots and cut them and the turnips 
Ingredients. into shapes with a cutter ; boil the 

3 dozen pieces of carrots . -r* • 1 i 1 1 

3 doz. pieces of turnips onions. Boil and chop the spi- 

2 ,, button onions , ,._ , 

A handful of spinach nach, cauuflower, and asparagus 

I Ctfiulinowcr 

I dozen asparagus heads heads ; line a mould with the 

Some slices of bacon 

slices of bacon ; arrange tiie car- 
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rots, turnips, &c., round the bottom and ^des in a:ny pattern 
you fancy ; press the spinach well over them to keep them in 
shape and fill up the ranainder of the shape with any vege- 
tables you may have. These should be stewed in broth and 
seasoned with salt and pepper. Set the mould in a pan of 
hot water (taking care there is not enough water to boil over 
into the mould ; ) boil for an hour ; serve with brown saucd 

Note. — The mould may, if preferred, be put in an oven and baked for 
an hour. This is a very delicious dish. 

loi.— Macedoine of Vegetables. 

Scrape and clean the vegetables and cut the turnips, car- 

Ingredients. ^Qts and potatoes with a cutter, 

12 bStton w^M^^ ^ boil all the vegetables in the broth 

2 turnips • i i i i ■% 

2 carrots With the butter, salt and peppeTf 

X2 new potatoes , ... 

ao French beans till dOHC I Stir lU the whlte SaUCC 

A little broth ^ 

1 oz. of butter and sugar I toss lightly over the 

B saltspoonsfulofsalt o ^ . 

2 ,. »' ,{. pepper fire and scFve very hot, either alone 

2 tablespoonsful of thick white 

sauce or in the centre of a side dish. 

z teaspoonnil of sugar 

Note. — Any v^etables which happen to be in season, peas, cauli- 
flower, brussel sprouts, &c., may be used either in addition to or in- 
stead of those given. 






SALADS 



1 order to ensure a good salad it is essential that the 
ice should be perfectly fresh and crisp, that the oil should 
eally good, (a very rare thing in India) and that the dress- 
should not be poured over the salad until just before it 
anted. 

iter rinsing, all lettuces should be carefully wiped in a 
n cloth or shaken dry in a salad basket, and then broken 
vith the fingers into small pieces. 



I.— An English Salad. 

^ever let the lettuce soak in water ; rinse it and wipe it 

immediately in a soft clean cloth ; 
split it down the stalk and divide 
each leaf into four pieces ; add 
water-cress, beetroot, radish, and 

ots if you have them; mix the ingredients of the sauce 

Jther carefully, stir in, and serve at once. 



Ingredients. 

ablespoonsful of salad oil 
M „ vinegar 

easpoonful of sugar 
^tspoonsiul of salt 
II » pepper 



2.— A 

Ingredients. 

ly one kind of lettuce 
ablcspoonful of fine salad oil 
„ „ tarragon 
vinegar 
„ French vine- 
gar 
iaspoonful of salt 
Utspoonful of pepper 
ftc chopped chervil & chives 



t» 



»> 



French Salad. 

Rinse and dry the lettuce as in 
the foregoing recipe ; break it into 
small pieces ; mix the sauce care- 
fully, stir it in lightly, and s^rve 
at once. 
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3.— Another English Salad. 

Put the lettuce, endive, celery, beetroot and cucumber in a 
Ingredients. salad bowlj make the salad mix- 

1 lettuce 1 ij 

I head of endive tUTC aS follOWS \ DUt the COlG 

I ,, J, celery (shred) 

Some slices of beetroot VOlks lUtO E baslu wlth the Salt, 

,, ,, ,, cucumber 

2 hard-boiled yolks mustard, sugar and pepper; 

1 teaspoonful of salt . r t:i: 

^ , '» r ,", ^"S-'^'"*^ bruise the yolks with a wooden 

I saltspoonful of loaf sugar -' 

^ good**tabiesp<^^fTof thick ^poon and add the cream by d^ 
ig<SdTbiespoonfuiofsaiadoii gTCCs; whfeu it is Well incorpo- 
6 drops of tar^igon vinlg^^^ rated, Stir in the oil and vinegar; 

mix well and pour over the salad. 

JVbfg. — A little Anchovy or Worcester sauce is considered by some 
epicures as an improvement to the above sauce. 

The above salads may, if preferred, be served with Tartar or 
Mayonnaise sauce {see recipe.) 

4. — Flemish Salad. 

Ingredients. Q^^ t^g herrings into small 

The fillets of four salt herrinp^s . i* 1 1 X 

1 beetroot (ready cooked & cold) plCCeS, SllCe the beetrOOt anG 
4 boiled potatoes 

2 apples, peeled, and shred* potatOeS and chop the OlUOnS. 
Some Brussel sprouts *^ . • • 1 J 

A head of celery Put all the ingredients in a salad 

A few small onions ^ ^ 

bowl, season with oil, vinegar, 

* These may be omitted 

pepper and salt. 

Note.—hny dried or pickled fish may be substituted if preferred. 

S— Lobster Salad. 

Lobster, salmon, or crab salads may be made with lettuce, 
endive, cucumber, cress, &c., and serve with Mayonnaise or 
Tartar sauce. (See recipes.) 

6.— Tomato Salad. 

Mix one drop of extract of garlic with a teaspoonful of 
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: ; spread it over a flat dish. Wash and dry the toma- 
lice them and lay them on the dish; sprinkle liberally 
le salt; shake a little pepper over; pour a fe.w drops 
nd a teaspoonful of vinegar over each slice, and serve 
ilad should be prepared an hour before it is used. 

7. — Russian Salad. 

the ingredients are to be chopped fine. Put some of 

inzredients, t^g chopped whites and yolks 

jt (separately) aside, also some beet- 

nes root and lettuce, (about three 

tablespoonsful of each.) Mix the 
old chicken or any white remainder of the ingredients with 

oil, vinegar, tarragon, sugar, pep- 
id salt ; when the mixture is well saturated and soft 
up on a dish, smooth with a spoon. Then cover it 
n sections with the yolks and whites of eggs, the 
sd beetroot and lettuce alternately, so that the differ- 
>lors contrast prettily. Then garnish round the edge 
ices of beetroot, eggs, tomatoes, &c. 

— This is a delicious dish and particularly adapted for cold 
ns, pic-nics, and ball suppers. 

a— Cold Meat Salad. 

ce any cold meat — game is the best, and add equal 
ties of sliced beetroot and chopped celery. Season 
il, vinegar, pepper and salt. 

9.— Hot Vegetable Salad. 

Ingredients. 

js \ Break up the vegetables quick- 

it V b 1 d ^y ^^^^ ^ vf'idQ pronged fork ; add 

i the pepper, salt, onion, and 

sprouts ) 



3wer 

)S 
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Ingredients of Hot Vegetable 

Salad. parsley; put in the cucumber 

I Spanish onion (raw) . , j • • u 

2 tabiespoonsfui of chopped pars- and onions cnoppcd ; stit 10 the 

ley 

8 „ „ Lucca on oil, and lastly the vinegar. Mix 

5 „ „ tarragon vinegar . , ,, , 

I teaspoonfui of sa^t well, and scive in a salad bowL 

I saltspoonful of white pepper 
Some slices of cucumber 
A few spring onions 




EGGS. 

I.— Boiled Eggs. 

The eggs should be perfectly fresh and must be cooked 
n sufficient water to cover them completely. The water 
nust be boiling when they are put in and then the time 
equired will be : underdone, three minutes ; to render the 
vhites firm, three and half to four minutes ; hard, eight to 
en minutes. 

Eggs cooked in the shell without boiling, for invalids: 
Put some boiling water into a strong basin — a slop basin ; 
let it remain a few seconds ; pour it out ; lay in the egg or 
eggs, and roll them over to take off the chill ; then pour in 
3ver the egg quite boiling water from a kettle, till the egg 
is well covered ; put a plate over the basin instantly and 
let it remain on the table for twelve minutes, when it will 
be found beautifully cooked, so as to be palatable even to 
people who cannot eat eggs dressed in the usual way. 



2. —Poached Eggs. 

Half fill a bright frying pan with boiling water ; add one 
^nd a half saltspoonsful of salt and two teaspoonsful of vine- 
gar ; break each egg separately into a cup ; pour them care- 
fully into the water, while boiling ; with a small slice throw 
the white over the yolk ; when done, drain for half a mi- 
'lute, then serve either on hot buttered toast or on spinach, 
or sorrel. 
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3.— Poached Eggs with Anchovy Toast 

Prepare the eggs as above, and pour a little Anchovy 
sauce on the toast in which the eggs are to be served. 

4.— Eggs and Bacon. 

Cut some thin rashers of bacon ; cut off the bones and 
skin ; lay them in a frying pan, and fry both sides brown. 
Break as many eggs as you have rashers, each in a separate 
cup and fry one at a time. Tilt the pan and pour the ^ 
carefully into the fat, and with an egg slice constantly throw 
the boiling fat over the egg ; three minutes will suffice for 
each egg. Place an egg on each rasher, and serve very hot 

5.— Eggs au plat 

Take any dish which will bear the heat of fire. Cut a slice 
of butter and melt it in it ; break some fresh eggs into 
separate cups and lay them in the butter one by one ; strew 
a little pepper (mignionette if you have it) and salt over each 
egg, and place the dish over a gentle fire until the whites 
are quite set. Hold a salamander over the top for a moment, 
and serve at once in the same dish. 

6.— Buttered Eggs. 

Put two ounces of fresh butter into a frying pan ; break six 
eggs into a basin ; sprinkle in some pepper and salt ; break 
the eggs slightly with a fork ; when the butter is boiling, lift 
the frying pan off the fire ; pour in the eggs and stir them 
quickly with the fork until they set ; great care must be taken 
that they are not allowed to become hard ; have ready a 
round of buttered toast, pour the eggs over, and ser\e at 
once. 



EGCS. iOl 

7.— Buttered Eggs with Truffles. 

Put the butter into a frying pan with the eggs and the 
Ingredients, truffles (cut into small slices): 

6 new laid eggs 

2 oz. of butter add the cream, pepper and salt. 

1 ,, ,, truffle 

2 tabiespoonsfui of cream Stir Quicklv with a wooden spoon 

A little mignionette pepper ' * 

Some salt or a fork over the fire until the 

iggs begin to thicken \ then take the frying pan off and con- 
inue to work the eggs until they become firm but do not 
larden. Serve very hot either in a dish by themselves, or 
3n buttered toast ; or else prepare some sippets, stand them 
n a circle on a dish, stick them together with a little w^hite 
3f egg, dish up the eggs in the centre, and serve at once. 

8.— Eggs in Paper Cases. 

Make some small paper cases. Mix the butter with 
Ingredients. the brcad-crumbs, parsley, salt 

Some'^stale'bread-crumbs and pCppCr. ButtCr the bot- 

w sl"''^ ^""^''^ tom of the boxes ; put in some 

Some cayenne pepper r 1.1. • • *. u 1 

J- F-fF- Q^ j-j^jg mixture; break an egg 

into each box ; cover it over with bread-crumbs ; the boxes 
must be well filled up; put them over the gridiron for two or 
:hree minutes ; pass a salamander over the top, and serve. 

9.— Eggs a la Bonne femme. 

Cut the onion into dice; fry them in a stewpan with 

Ingredients. jhc butter a light brown; add 

A mfddie-si/edonion the viuegar ; butter a tin dish 

Yt oz. of butter • 1 1 ^u • '^ u 1 

1 teaspoonfui of vinegar sprmklc the onions ovcr It, break, 

Some bread-crumbs . , t j« 1 

Some pepper and salt the CggS lUtO it, and pUt the GlSh 

n the oven ; mix a little pepper and salt with the bread- 

A2 
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crumbs, fry them, and sprinkle over the eggs when done^ 
Serve at once. 

10.— Eggs grated. 

Boil the eggs hard (which will take ten minutes), sepa- 
iH^redtents. ^ate them from the whites : put 

8 «ggs ^ 

3 oz. of butter a large round of buttered toast 

on a hot plate or dish ; put a sieve over this ; rub the yolks 
of the eggs through the sieve on to the toast ; serve at 
once. 

II.— Eggs with Cheese. 

Spread the bottom of a silver, porcelain (fire-proof), or tin 
Ingredients. (jjsh with the buttcr ; cover this 

2 OZ. of fresh butter .... 

Some Gruy^re cheese With thm sllCeS 01 the CheeSC I 

8 eggs 

Some mignionette pepper break m the cggs carefuUv, SO 

Some salt , 

1 gill of thick cream as not to disturb the yolks : sea- 
son with pepper and salt, pour the cream over the top; 
strew two ounces of grated cheese over this ; set the dish 
in the oven and bake about ten minutes ; pass a hot sala- 
mander over the top, and serve at once with some very thin 
toast separately. 

12.— Eggs a la Tripe. 

Boil six eggs hard ; immerse them in cold water for three 

Ingredients. miuutes, take off the shells and 

3 small onions cut them iuto thick slices. Slice 

A little milk . •, i- • •« , • 

2 spoonsful of good white sauce the ouions and divide them m 

I pinch of pepper 

The juice of a small lemon the folds of the riugS I t)arb0ll 

Some fresh cut garlic o 7 r 

them in water ; drain it oflf, and 
boil for five minutes in a little milk ; then drain upon a 
iieve or cloth. Rub the saucepan twice across the bottom 
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with garlic, lay in the eggs and the onions, the sauce {see 
recipe), pepper and lemon-juice; toss over the fire, and 
when quite hot, serve with sippets of toast round the dish. 

13.— Eggs au Gratin. 

Boil, peel and slice the eggs as above. Put the sauce, 
Ingredients. cheesc, butter, pepper, salt, yolks 

16 eggs 

1 tobiespoonfui of white sauce and Icmou juicc into a saucepan ; 

12 oz. of grated Parmesan cheese . , /* ., . , . 

M small pat of butter stir ovcr the firc till It begins to 

%. saltspoonful of pepper 

M >, ., salt thicken, then withdraw it ; lay the 

4 yolks 

The juice of half lemon eggs in circular rows on the dish : 

Some fried bread-crumbs ^^ 

spread some of the sauce between 
each layer; cover with the remainder of the sauce; strew 
over the fried bread-crumbs mixed with a little grated 
Parmesan, put some sippets of toast round the base, put 
into the oven for ten minutes, and serve. 

14.— Eggs with Nutbrown Butter. 

Put two ounces of the butter into a^ frying pan over the 
Ingredients. firg. as soon as it bcgins to frizzle 

2 02. of butter 1 1 t • • • 1 

5 eggs break the eggs mto it without 

Salt and pepper 

2 tabiespoonsfui of vinegar disturbing the yolks ; scasou with 
pepper and salt; 67 the eggs over the fire for five minutes; 
remove carefully into a hot dish ; put the remaining two 
ounces of butter into the pan; fry till it is brown; add the 

vinegar; boil together for two minutes; pour over the eggs, 
and serve at once. 

15.— Eggs aux fines herbes. 

Put the butter into a stewpan ; when melted, stir in the 
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fngredients of Eggs aux fines mjlk with a pifich of Salt and 

2 or. of butter pcppcr. Break m the eggs and 

^So^e'sSitTd^pper Stir with a whisk or fork briskly 

X d^rtspoonfui of chopped over the fire for two minutes, 
^^ *^ taking care it does not adhere to 

the bottom or get too hard ; add the parsley, and continue 
stirring until the eggs begin to set ; take off the fire, whisking 
all the time, and the moment they are thick, of the consisten- 
cy of thick Devonshire cream, and rather lumpy, pour them 
over a round of buttered toast and serve at once. 

i6.— Eggs and Mushrooms. 

Trim and cut the mushrooms, put them into a stewpan 
Ingredients. with the butter and a pinch of 

12 button mushrooms . i i , mi 

1 oz. of butter butter and salt, and stew till 
Some bread-crumbs, pepper tender ; when done put them in 

and salt 

a shallow tm dish and break the 
eggs over them, taking care to keep them whole. Strew 
fine bread-crumbs and some pepper and salt over the top, 
put them into a sharp oven for five minutes, or until the 
eggs are well set. Serve at once with fried sippets round 
the dish. 

17.— Asparagus Eggs. 

(Entremets,) 

Take the asparagus heads, cut the green tops into pieces 
Ingredients. ti^g size of large peas, and throw 

2 tablespoonsful of cream . . ^ 1 m. • i_ 

2 „ „ good gravy them mto boihng water with 
A little salt and pepper plenty of Salt, and when tender 

6 eggs 

2 doz. heads of small asparagus drain them ou a sievc. Put the 
cream, gravy, butter, salt and pepper into a stewpan ; break 
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in the eggs, and when they begin to set, throw in the aspara- 
gus heads ; stir over the fire for half a minute, pour them on 
a hot dish, and garnish with fried sippets. 

18.— Turkey's Eggs, forced. 

(An excellent entremets.) 
Boil the Turkey eggs gently for twenty minutes in plenty 
Ingredients. of Water, which shouM cover them 

2 oz"'^offrefif butter entirely, and when done lift them 

I saltspoouful of salt . 

I grate of nutmeg mto a large pan of water to cool. 

I pinch of cayenne 

1 hen's egg When perfectly cold roll them in a 

1 dessertspoonful of rich cream . . 

cloth, pressmg lightly to break the 
shells ; peel them off and cut the eggs evenly in half, length- 
wise. Take out the yolks carefully, and pound them to a 
smooth paste in a mortar or bowl with the butter, salt, nut- 
meg and cayenne. Blend these ingredients thoroughly ; 
whisk the raw yolk of the hen's eggs ; stir it in by degrees ; 
add the cream and continue whisking for a few minutes ; the 
mixture should now be like thick batter ; fill the whites with 
it, (cutting a tiny slice from the bottom of each to make it 
stand evenly on the dish) full and high ; smooth over with a 
knife ; put the eggs on a dish, and place them on a very 
gentle oven for a quarter of an hour ; serve instantly with 
brown sauce and mushrooms. 

19.— Curried Eggs. 

Boil the eggs quite hard, as for salad, and when they are 
Ingredients. • quite cold take off the shells. Mix 

6 or 8 eggs 111 1 

3 oz. of good butter Cor oil) the butter and curry powder; put 

3 dessertspoonsful of curry pow- . . 

der It into a stewpan and shake over 

2 onions , /- i- 

K pint of gravy the fire for some mmutes: chop 

I gfill of good cream , *^ 

2 teaspoonsfui of arrowroot the onions fine and throw them 
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in ; when they are tolerably soft add by degrees the broth, 
and stew slowly till the whole is reduced to a pulp ; mix the 
arrowroot smoothly into the cream, stir into the curry and 
simmer the whole until the raw taste of the thickening is 
gone. Cut the eggs in half ; heat them quite through in the 
sauce without boiling them, and serve at once with curry rice 
(see recipe) in a separate dish. 

20.— Scotch Woodcock. 

Wash, scrape, and split the anchovies ; bone them and 
Ingredients. \v2xv(\ them ou a plate before the 

6 anchovies i • i i / ,i j 

2 eggs fire ; whisk the eggs, (yolks and 

I lablespoonful of good cream i • \ • i i 

Some grated ham or tongue or whltes) With the Cream ; put them 

hung-beef 

in a saucepan and stir over a gentle 
fire till they thicken. Have a round of buttered toast ready ; 
lay the anchovies on it, put them close to the fire, and when 
quite hot, pour over the boiled eggs ; sprinkle the grated 
ham, tongue, or hung-beef on the top, and serve at once. 



OMELETS. 

♦ 

The frying pan in which an omelet is to be made should 
be very small, or the omelet will spread and be too thin, and 
so get burnt. An omelet should be light and thick, and 
only brown on one side ; as the eggs begin to set roll the 
omelet into the form of an oval cushion. 



I.— A common Omelet. 

The eggs must be very fresh ; break them carefully and 

Ingredients. ^yhig]^ j-j^^j^ Uj^^J^ jj^gy ^^^ ^^^y 

light ; while beating add the 
pepper and salt ; dissolve the 
butter in a very small frying pan ; pour in the eggs, and when 
it is well risen and nearly firm in the centre, roll it into the 
form of an oval cushion, and serve instantly. 



6 eggs 

% teaspoonful of salt 
% „ „ pepper 

2 oz. of butter 



z— A good Omelet. 

Break the eggs into a basin ; add the cream, the small pat 

of butter broken up, salt and 
pepper, to taste ; put the butter 
into a very small frying pan on the 
fire ; while it is melting whip the 
eggs, &c., well together till they froth ; as soon as the butter 
frizzles pour the eggs in the pan and stir the omelet ; when 
they set and seem firm, roll the omelet into the form of an 



Ingredients. 

6 eggs 

I tablespoonful of cream 

1 small pat of butter broken up 

2 oz. of fresh butter 
Salt and pepper 
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oval cushion ; allow it to acquire a golden color on one side, 
turn out on a hot dish and serve at once. 

3.— Savoury Omelet. 

Add one dessertspoonful of chopped parsley and one 
teaspoonful of chopped shalot to the above recipe, and put 
them into the eggs while you are beating them. 

4.— A very light Omelet. 

Beat the cream, the yolks of the eggs, cayenne and salt 

itisredients, together ; chop very fine the 

6 eggs shalot and parsley ; add about one 

I pinch of cayenne 

Some shalot and parsley teaspOOnful tO the eggS, mix WCll ; 

Some salt . . °° ' 

I j^ oz. of butter whip the whites separately and 

add them to the omelet ; melt the butter in a frying pan and 
pour in the eggs ; when they set and begin to get firm fold 
over in the form of a cushion, and when one side is golden 
brown, turn it out on a hot dish. Serve either with or without 
gravy. 

5.— Omelet with Cheese. 

Make the omelet according to any of the above recipes, 
and add two ounces of grated Parmesan (or other cheese) 
and some mignionette pepper. 

6.~A Ham, Tongue, or Hung-beef Omelet 

Prepare an omelet as directed, and add four tablespoons- 
ful of either of the above grated, and a teaspoonful of mus- 
tard, and omit the other seasoning. 

7.— Kidney Omelet. 

Prepare the omelet according to any of the foregoing 
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recipes. Have ready some ready-cooked kidneys {see 
recipes) ; chop them and add them to the omelet when it is 
ready, just before folding up. Serve with brown sauce. 

8.— Oyster Ooielet. 

Prepare the oysters as for "stewed-oysters" {see recipe) 
and lay them in the omelet (prepared according to recipe) 
just before folding up. 



'a\ 



MACARONI, CHEESE, SAVOURY RICE, 

TOASTS, &c. 



Ingredients. 

8 oz. of macaroni (Genoa) 
3 pints of cold water 

1 quart of stock (No. 2) 

2 oz. of butter 

6 oz. of grated Parmesan (or 
other) cheese 

2 teaspoonsful of flour of mus- 
tard 

2 grains of cayenne ^ 

1 saltspoonful of white pepper 



I.— Savoury Macaroni with Cheese. 

Put the macaroni, salt, and water into a saucepan, simmer 

very gently for twenty minutes, 
and drain on a sieve. Then put 
the macaroni again into a sauce- 
pan with the stock, and simmer 
till quite tender, (about one and 
three quarters of an hour); stir 
in one ounce of the butter, three ounces of the cheese, the 
mustard, cayenne and pepper; lay it on a dish, and sift the 
remainder of the cheese thickly over it; break one ounce of 
butter in small pieces, spread it over the top; bake in a 
quick oven or before the fire till of a pale brown color 
(twelve to fifteen minutes), serve very hot. 

2.— Savoury Macaroni. 

(Another way.) 

Blanch the macaroni in the boiling water with the salt in 
Ingredients. itj let it remain till cold; then 

6 oz. of macaroni (Naples) 

2 quarts of boiling water 
I tablespoonful of salt 

3 oz. of butter 
I quart of new milk 

I teaspoonfui of flour of musurd butter and Stir over the fire until 

I saltsiHJonful of white pepper 

I grain of cayenne it is absorbcd ; add the milk and 

1 grate of nutmeg 

6 oz. of grated cheese simmer vcry gently till tender 

2 fresh eggs ^ o ^ 

1 gill of fresh cream ^qj^^ ^nd a half houfs); add the 



drain on a sieve. Put it into a 
saucepan with two ounces of the 
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mustard, pepper, cayenne, nutmeg, three ounces of the 
cheese, and eggs (beaten with the cream); place on a dish, 
sift the grated cheese over ; lay one ounce of butter on the 
top, in small pieces; bake in a quick oven or before the fire 
till of a pale brown color (twelve to fifteen minutes), and 
serve at once. 

3.— Macaroni with Bread-crumbs. 

Blanch the macaroni as in the foregoing recipes (using 
Ingredients. half the quantity of water and 

2 oz. of macaroni 1 \ i • 

I pint of seasoned stock Salt), drain and put mto a saucc- 

1 oz. of butter 

Pepper and salt pan With the stock ; simmcr for 

Bread-crumbs 

an hour ; add the butter, pepper 
and salt, to taste ; stir well together ; put on a dish, cover 
thickly with bread-crumbs, brown in the oven, or before 
the fire, and serve. 

4.— Macaroni with Bacon. 

Prepare the macaroni as above ; boil two ounces of stre jjcy 
bacon, cut it into slices, and add before browning. ^^. 

5.— Savoury Macaroni Pudding. 

Blanch the macaroni ; put it into a saucepan with the 
Ingredients. stock and simmer gently for an 

2 oz. of macaroni , •» ^r 1 1 • » 

I pint of seasoned stock hour. Make a custard With half 

% pint of milk • ^ e '^^ J 

I egg a pint of milk and an eerg ; sea- 

Pepper, salt, shalot °° 

Chopped parsley SOU with pepper and salt, chopped 

1 shalot mmced, fine * x i j. j- 

parsley and shalot; stir into the 
macaroni, and bake in a slow oven for half an hour. 

r 

6.— Macaroni a la Reine. 

Prepare the macaroni as directed in recipe No. 2 ; cut 
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IngreditnU of Macaroni d. la. the cheCSC in slicCS : boil tilC 

RHne. 

6 oz. of macaroni creaiii, and dissolve the cheese 

6 „ ,, rich wkitt cheese . .^ . , j j *.i. ii. ^ _ 

M pint of rich cream m it gently, add the salt, cay- 

SaJt, cayenne , , •- • . 

H saitspoonfui of pounded mace ennc and mace ; when it is pef- 

Bread-crumbs fried and dried fectly miXcd and SmOOth pUt in the 

macaroni, (well drained and dry). Pour it into a hot dish, 

sprinkle over some bread-crumbs, and serve at once. 

Note, — Bechamel sauce may be used instead of the cream, and is 
a great improvement to this excellent dish. 



7.-~Cheese Soufflee or Fondu. 

Grate the cheese ; put it into a saucepan with the mus- 

ingredients. jard, pcpper, cayenne, nutmeg, 

'"or'iSetr'^^'''^^'' butter, flour and milk; stir it 

X teaspoonful of flour of mus- ^^^^ ^^^ ^^^ ^^^jj j^ beCOmeS likc 

1 saltspoonful of white pep- ^v /u i. '.t -*. ^^«. 

per smooth cream (but it must not 

1 grain of cayenne i mx < -i i h /• ^i. 

1 grate of nutmeg bou) ; add the yolks of the eggs 

2 tabiespoonsfui^ baked flour wcU beaten J beat the whites of 

1 gill of new milk '^ • «. /• i , , 

6 eggs the eggs to a stiff froth ; add 

them and quickly pour the mixture into a tin or card-board 
mould, and bake at once in an oven for twenty minutes. 
Serve inmediately. 

Note. — The reason a good fondu is so rare in India is that it is not 
baked the moment it is mixed, and is not served the moment it is ready. 

8.— Cheese SoufHee or Fondu. 

(Another way,) 

Mix tlie flour and milk to a smooth batter ; boil the cream, 
Ingredients. and add it boiling to the batter ; 

>^ of a pint of new milk . j j j i , 

2 oz. of potato-flour, or arrow- Stir wcll together and add the but- 

5i of a pint of cream (or milk) tcr in SUiall picCCS ; whcn this is 
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ingredients 0/ Cheese SouffUe or ^ell mixed and looks like thick 

Fondu. 

2 02. of butter smooth cream, add the yolks of the 

5 eggs 

% teaspoonfui of salt cggs, wcU beaten, the salt, cayenne 

I pinch of cayenne 

3 oz. of cheese (grated) and checse ; whisk well. Stir in 
the whites (beaten to a stiff froth) gently without whisking ; 
pour it into the mould, (which it should half fill), put it into 
a gentle oven, shut the door at once and do not open it again 
for twenty minutes when it will be ready. Serve at once. 

9.— Bread and Cheese Pudding. 

Mix all the ingredients together and beat with a wooden 

spoon for ten minutes ; put the 
mixture in a pie dish, and bake in 
a moderate oven for three quar- 
ters of an hour. Serve very hot, 
with hot dry toast handed round. 



Insrredients. 

6 oz. of rich cheese 

4 ,, „ fine bread-crumbs 

2 „ „ dissolved butter 
z teaspoonfui of floiu- of mustard 
I saltspoonful of white pepper 
z pinch of cayenne 
z grate of nutmeg 
1 gill of new milk 

3 b^ten eggs 



Ingredients. 

^ lb. of rich cheese 

z teaspoonfui of flour of mus> 
tard 
^ saltspoonful of white pepper 
J^ „ „ cayenne 

z wueglsssfiil of sherry 

z oz. of butter 

The yolks of 2 eggs well beaten 



lo.—Stewed Cheese, j^ 

Pare off the rind and cut the cheese in slices ; season it 

with the mustard, pepper, and 
cayenne ; put it into a pie dish ; 
pour over the sherry ; cut the but- 
ter into small pieces and sprinkle 
over the top ; bake in a quick oven 

until the cheese is dissolved (twelve minutes) ; add the yolks ; 

mix well, pour into a tin dish and bake for ten minutes, or 

till the top is of a pale brown color. Serve very hot, with 

fresh made hot dry toast on a rack. 

II.— Welsh Rabbit. 

Cut a round of bread half an inch thick off the bottom of 
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;< 



hi^redients of Welsh Rabbit, ^i loaf; trim off the crust ; spre^^ 



% lb. of rich cheese • i • i , • t i i->. 

I teaspoonful of flour of mus- it thlckly With DUttCr; CUt UJC 

1 grain of cayenne checsc in tkt'n sliccs; kncad to- 

li oz. of butter - 

gether the mustard, cayenne, ana 
flour; stir it before the fire till of a creamy substance ; lay 
half the cheese on the bread, pour half the butter equally 
over it ; put the remainder of the cheese on that; cover with 
the remainder of the butter. Place it in a cheese toaster, or 
a Dutch oven, before the fire, or on a tin dish in the oven 
for about twenty minutes. Serve very hot 

12.— Cheese Toast 

Grate the cheese ; mix it with the eggs, bread-crumbs and 
Ingredients. buttcr ; add the mustard, cayenne 

3 oz. of cheese (single Glou- , i i , , , 

caster if possible) and pcppcr, and beat the whole 

Yolks of 2 eggs n 1 f-r« 

4 oz. of bread-crumbs wclI together. Toast some bread, 

3 ,, ,, butter 

1 teaspoonful of mustard cut ofl the crust, and covcr the 

1 saltspoonful of salt 

>4 „ „ cayenne sliccs thickly with the mixture; 

put it into the oven. When brown serve as quickly as 
possible. 

13.— Boiled Cheese. 

Cut the cheese into thin slices ; pound it well in a mortar 
Ingredients. ^dd the Well bcateD yolks and 

J4 lb. of Cheshire or Gloucester- 
shire cheese whitc of egg ; Stir in the cream : 

2 yolks, I white of egg ^ ^ ' 

% pint of cream mix all the ingTcdieuts well, bake 

on a dish, ten or fifteen minutes; serve very hot with dry 
toast. 

i4.^Cheese Ramakins. 

Beat the yolks and whites of the eggs separately ; mix all 
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^* 



^^'edients ofCJieese Ramakins. 

^ oz. of Gruy^re or Parmesan 

cheese, grated 
" fresh eggs 
1 oz, of fresh butter 
1 pinch of cayenne 
I saltspoonful of flour of mus- 
tard 



the Other ingredients well, add 
the yolks ; when well mixed add 
the whites, and continue baking 
for ten minutes. Put the mixture 
either into small paper cases, or 

buttered tins, and bake in a quick oven fifteen to twenty 

minutes. 

15.— Cheese Canapees. 

Cut some slices of bread, rather thin, stamp them out 
ift^redients. ^jth a plain cutter, round or oval. 

Some clarified butter 

Some cheese, mustard, and fry them in clarified buttcr : 

pepper ' ' 

Spread with a little mustard, lay 
some slices of cheese on each, and sprinkle with pepper ; 
put them in a brisk oven, or before a clear fire, and as soon 
as the cheese is melted, serve hot. 

16.— Cheese Biscuits. 

Beat the butter to a cream ; stir in all the other ingre- 

Jngredtents, 

'% lb. of fresh butter 
"% ,, „ baked flour 
5 oz. of rich cheese (Chedder or 

Parmesan) 
I teaspoonful of flour of mus- 
tard 

1 saltspoonful of cayenne 
The yolks of 2 eggs 

2 tablespoonsful of cold water 



dients, and knead to a firm paste 
roll it out one eighth of an inch 
thick and cut it into biscuits three 
inches long and one inch broad ; 
bake in a quick oven for twelve 
minutes. Serve very hot. 



17.— Cheese Straws. 

Rub the butter into the flour ; add the cheese, mustard, 

cayenne and salt ; mix well to- 
gether. Beat the whites of the 
eggs with the water, and stir in 
enough to form a thick paste ; 



Ingredients. 

% lb. of dried flour 

}i „ „ butter 

K >» >» grated Parmesan or 

Gruyere cheese 
X teaspoonful of flour of mus 
tard 
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Ingredients of Cheese Straws, kncad it WcU, and TOll it O^^ 

1 saltspoonful of cayenne , ' 

I . M „ salt about one-eight of an inch thici: 

2 whites of epjgs ^ ^ ^^ 

}i pint of cold water cut it into stHps about fivc Inchc^^ 

long and one-eighth of an inch wide. Bake in a quick ovea 
till of a pale brown color, about five minutes. Pile nicely on 
a dish, and serve hot or cold. Keep them in a dry place. 



i8.— Savoury Rice Pudding. 

Boil the rice in the stock with the onion. Make a custard 
Ingredients. ^j^h the milk and egg; season 

1 teacupful of rice . , j i i < t 

1 pint of good stock With pepper and salt, shalot and 
M pint of milk parsley. Mix with the rice, pour 

I egg 

Some pepper and salt into a pie dish, and bake in a 

Some chopped shalot and pars- 
ley slow oven. 

19.-— Savoury Rice. 

Wash the rice and boil it in one quart of water for ten 
Ingredients. minutcs ; drain ; put it into a stew- 

% lb. of rice • 1 1 1 

2 oz. of butter pau With the butter, sugar, pepper, 

1 teaspoonful of salt 

I „ „ loaf sugar nutmcg, lemon-nud, (grated) 

y^ saltspoonful of white pepper . . >o / 

I grate of nutmeg juice, gravy, and chutney: stir and 

The rind of half lemon , . 

The strained juice simmcr till the CTavy is entirely 

J4 pint of good gravy o ^ j 

1 teaspoonful of chutney sauce absorbed, (about quarter of an 
hour) . Serve immediately. 

Note, — Minced ham or bacon, or morsels of fried lamb or mutton, may 
be added to this, and make a nice breakfast dish. 

20.— Rice and Haddock. 

Wash the rice and boil it in one quart of water for ten 
Ingredients. mittutcs \ drain ; fry it with the 

% lb. of rice 

1 grate of nutmeg buttcr and somc pcppcr and salt. 

Some pepper and salt 

2 oz. of butter Whcu quitc hot, add the whites 
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Ingredients of Rice and Haddock, of the cggs shred fine ; divide the 
\ drieli'So^P haddock with a fork into small 

A little grated Parmesan cheese ^.^^^^ ^^^ ^^^ ^j^^^^ . ^jj^ ^^^ 

mixture up lightly on a hot dish, rub the yolks of the eggs 
through a wire sieve, mix with the Parmesan, and strew this 
lightly over the pile of rice ; garnish with fried croutons ; 
put it into the oven for ^v^ minutes, just so as slightly to 
colour the surface a golden hue, and serve at once. 

21.— Rice, Polish fashion. 

Wash the rice and boil it in one quart of water for ten 
Ingredients. minutcs ; drain ; cut the onion 

1 lai-ge onfon iuto thin sUccs and fry with the 

2 oz. of butter ■, , i • j i 

2 „ *„ cooked ham or bacon Duttcr ; add the Hcc auQ ham ; 

cut into shreds . 

1 pinch of cayenne scasou with the Cayenne and 

I dessertspoonful of grated 

cheese chccsc. Stir lightly over the fire 

until very hot, and serve at once. 



22.— Rice, Piedmontese fashion. 

Clean the rice and boil it in one quart of water for ten 

Ingredients. minutcs ; drain. Chop the onion 

X si^°ii Sn very fine and fi-y it in a small stew- 

I oz. of butter • i i i .. '^\ 

3 baked potatoes pan With the buttcr ; season with 

I oz. of grated Parmesan ^ ^ n'\ 

1 pinch of cayenne the checsc, caycnuc and Salt. r\\t 

,, ,, salt 
.Some cleaned fillets of ancho- UD the ricC OU a hot dish, StrCW the 
vies or sardines 

fillets of anchovies or sardines over 
the top, and serve at once, very hot. 



23.— Rice, Florentine fashion. 

Wash the rice and boil it in one quart of water for ten 
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Ingredients of Rice^ Florentine 
fashion. 

% lb. of rice 
I onion 

I dessertspoonful of salad oil 
% pint of shrimps or prawns'' 
I dessertspoonful of curry pow- 
der 
1 tablespoonful of grated Par- 
mesan 



* Any kind of dressed fowl, 
game, tongue, ham, truffles, sal- 
mon, or any cold fish may be used 
instead 



minutes ; drain. Chop the onion 
and fry it in the salad oil ; add 
the shrimps and curry powder, 
and fry for a few minutes ; add 
the boiled rice and Parmesan, 
stir well together over the fire, 
and serve very hot 



24.— Rice, Spanish fashion. 

it for ten minutes in a quart of 
water; drain. Fry it in a stewpan 
with the oil until of a light golden 
colour; add the tomato sauce; 
season with the cheese, pepper 
and salt ; pile up on a hot dish 
and garnish with the fried ham. 



Wash the rice, and boil 

Ingredients. 

% lb. of rice 

I dessertspoonful of salad oil 
I tablespoonful of tomato sauce 
I dessertspoonful of grated 

cheese 
Some pepper and salt 
Some slices of fried ham, bacon, 

sausages, or salmon 



25.— Rizzoletti. 

Wash the rice, boil it for ten minutes in one quart of 

water ; drain. Put it in a stew- 
pan with the sauce, three yolks of 
eggs, nutmeg, pepper and salt: 
stir over the fire until the eggs be- 
gin to set ; put it aside to cool ; 
when cold, take a tablespoonfiil of 
it, spread it out with a teaspoon, lay in a teaspoonful of any 
kind of mince ; wrap it' up in the rice so that it forms a ball; 
dip in egg and bread-crumbs ; fry in a frying pan with the 
butter till of light golden colour ; dish up garnished with 
fried parsley, and sen-e very hot. 



InF,redients. 

%, lb. of boiled rice 

2 dessertspoonsful of good white 

sauce 

3 yolks of eggs 

I grate of nutmeg 
Some pepper and salt 
Bread-crumbs 
Mince of any kind 
3 oz. of butter 
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26.— Kedgeree. 

Boil the rice as for curry (see recipe), and when it is drain- 

jngredients. q^ and cold put it into a sauce- 

°^' ° ciidfish pan with the fish (which must be 

lome cayenne aiid salt divided into Small flakcs with a 

^^^ fork). Add the butter in pieces, 

d plenty of cayenne and salt; put over a clear fire and stir 

itil it is very hot ; beat the eggs slightly, add them to the 

:e, and mix quickly. The rice must not boil after the eggs 

e added, but must be served just as they are beginning to 

t. Serve with chutney. 

Note. — In the hot season when it is desirable to use as little butter as 
ssible so as not to have rich dishes, use two more eggs instead of the 
tter. 

17.— Casserole of Rice. 

Wash the rice, drain it on a hair sieve and put it into a 
i^igredients. stcwpan with the broth; simmer 

[ lb. of best rice , y c -i • 

: quart of veal broth or stock Very gently near the fire until it 

No. I 

s oz. of butter bcgins to swcll, then put It on the 

Some rich white mince, or fri- 
cassee, or oysters prepared fire and Simmer as gently as pos- 

as for oyster sauce \see i3 j tr 

""^'^^^ sible for about half an hour or 

itil it begins to be tender; add the butter, and continue 
nmering until it is dry and quite tender enough to be 
.sily crushed with a wooden spoon. Work it to a smooth 
iste by crushing it against the sides of the saucepan ; press 
le rice into a well-buttered mould and leave it to cool, 
^hen it is cold, dip the mould quickly into hot water which 
ill loosen the contents. Turn out the rice and reverse it 
jain, in a tin or dish, and with the point of a knife mark 
)und the top a rim of about an inch wide. Brush some 
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clarified butter over the whole pudding, and put into a quick 
oven to colour a pale golden brown; when it. is ready, draw 
it out, raise the cover carefully where it is marked: scoop 
out the rice from the inside, leaving only a crust of about 
one inch in thickness in every part, and fill with the white 
mince or fricassee. 

28.— Dresden Patties. 

Pare the crust neatly either from French rolls or bread 
Ingredients. and divide the bread into circu- 

Bread, milk, eggs, rich white . • v • j* 

mince or stewed oysters or mush- lar piCCeS, three inCheS in Qia- 
rooms {see recipes), some butter. . . 

meter and two mches deep; hol- 
low them out in the centre to the depth of one inch ; dip 
them into milk ; lay them on a drainer, and pour milk over 
them at intervals till they are well soaked but do not let 
them break; brush them with egg, rasp the crust of the rolls 
over them, fry a light brown colour and drain them well ; fill 
them with the mince, mushrooms, or oysters (which must 
be ready prepared beforehand), and serve very hot upon a 
napkin. 

29.— Kanapees. 

Cut the bread into slices three quarters of an inch thick, 
Ingredients. t^^g^ cut iuto circlcs with a cuttcr; 

A large loaf, some oil, hard- -i 1 1 1 • tU 

boiled eggs, capers, cucumbers, fry a good goMen Drown in tnt 

tarragon, chives, some fillets of . 1 j 

cleaned anchovies, salad oil, vine- salad Oil. HaVC ready SOmC harG' 
gar, pepper and salt 

boiled eggs (6); chop them fine: 
also the tarragon and chives; put them into a basin, season 
with oil, vinegar, pepper and salt ; pile this preparation on 
the toasts when they are ready; drain the anchovies well, 
scrape off the skin, divide them into fillets, and lay these 



ACARONI, CHEESE, SAVOURY RICE, TOASTS, &C. 221 

tice-work over the top of the canapees. Serve at 

30, — Savoury Toasts. 

lome slices of bread free from crust, about half an 

Ingredients. inch thick; buttcr the tops 

mustard""' "'""' thickly ; Spread some mustard 

poonsful of English i ,1 '.i- 

ise, (or 6 tabiespoonsfui OH them, and then cover with 

^ruyere or Parmesan) . , , 

poonsful of grated ham a dccp layer of gratcd cheese, 

ig of mustard and 

ne - and of ham seasoned rather 

5od butter 

. highly with cayenne ; fry them m 

2S minced, seasoned and o j 

ider in butter with one ffood butter, but do not tum them 

halots may be served on '-^ ' 

s, and will be much liked Jn the pan. Lift them out and put 
)r a few minutes in a Dutch oven or before the fire, to 
e the cheese. Serve very hot. 

31.— Anchovy Toast. 

•are some very thin dry toast, spread it with anchovy 
{see recipe), and upon this place some fillets of an- 
5, cleaned, scraped, and with the bones taken out. 
)n a napkin. 

32— Roties d'Anchois. 

some bread half an inch thick, toast it and soak it in 
Ingredients. ^ jit^jg ^^^^ q[\ Mince the an- 

ies, a little oil, a little 1 • 1 1 

d lemon-peei, some sha- chovics, shalots, parsley, tarragon 

parsley and tarragon , , , 11 

ikofa hard-boiled egg and yolks ; add the rasped lemon- 

poonsful of oil, one of ^ 

ti-juice, mustard and peel, and mix wcll together. Dram 

the toasts from the oil; spread 
xture on thick, arrange on the dish on which they are 
served ; make a sauce of the oil, lemon-juice, mustard 
ipper, pour over and serve. 
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33.— Curried Toasts, with Anchovies. 

Cut some slices of bread about half an inch thick and two 
Ingredients. and-a-half inches square ; fieie them 

Some bread, butter or good oil ^ ' 

Curry paste, anchovies, and from CrUSt : frv them in buttCT (or 
cayenne 

oil) ; lay them on a dish and 
spread a layer of Captain White's curry-paste (not very 
thickly) on the top ; place them in a gentle oven for three 
or four minutes. Lay some fillets of anchovies (cleaned and 
boned) across them, replace in the oven for two minutes, 
sprinkle lightly with cayenne, and serve at once. 

34— Delicate Trifles. 

Cut the cold game up into little squares, and 67 in the 
Ingredients buttcr with the ham, truffle, mush- 

"% lb. of any cold game (par- 
tridge, snipe, rabbit, &c) roonis, parsley and shalots ; season 

A little ham (or tongue) \ 

I truffle (chopped with nutmesf, pepper and salt; 

Mushrooms ( fine °' ^ ^^ 

Parsley and shalots ) whcu colorcd brown Dut in a 

Nutmeg, pepper and salt ^ 

X tabiespoonfui of good white mortar with the white sauce, and 

sauce ■' ' 

^ ^sgs pound thoroughly ; rub through a 

bonJoV\rgameT.i%:cipJfor ^irc sicvc, and pkcc the puFce in 
^^"" '^^""^ a small stewpan ;"add the yolks of 

the eggs ; whisk three of the whites to a substantial froth ; 
mix in lightly, and with this preparation fill a dozen little 
paper cases ; brush over the tops with a paste brush dipped 
in the remaining beaten white of egg ; push them into a 
moderate oven, and bake for twelve minutes. When done 
serve instantly on a napkin ; if they are kept waiting they 
will be spoiled. 

35.— Sardine Toast. 

Skin four sardines and mix them to a paste with a piece 
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ents of Sardine Toast, gf buttcr (the size of a Wiilnut) the 
rtspoonsfui of anchovy red pcppcF, and a fcw drops of the 

ce 

rtspoonfui of flour sauce. Put the flour, one spoonful 

QC»iful of milk 

1^ of water of the anchovv sauce, the water 

of cayenne pepper 

^<^^ , and milk into a small saucepan 

of bread * 

and stir it into a thick sauce. 
I bread in the remainder of the butter. Add the paste 
lauce in the saucepan, stir over the fire for ^\^ minutes, 
*r the toast, and pour on the remainder of the anchovy 



36.—Kidneys on Toast. 

the kidneys into small pieces, and put them in a small 
Ingredients. stewpan with one ounce of butter, 

kidneys 

f butter a pmch of salt, and a teaspoonful 

ninced onions of minccd oniou I stew till tender. 

f butter ' 

irtspoonfui of flour p^ one ounce of butter, the flour 

; broth or stock ' 

neiy minced parsley ^nd the broth into another stew- 

'^n^ ""rS! V ligh. pan ; reduce it till it is thick ; put 
.otou or clarified butter «" the Wdneys, four of the eggs 

•11 

' "^' (whole), and the minced parsley ; 

11 over the fire for a few minutes, and let it get cold. 
'0 slices of bread (stale), dip them in the milk with 
:g beaten up in it. Spread the mince over very thick ; 
butter, or clarified butter, and serve very hot. 

37.~Egg and Cress Sandwiches. 

some thin slices of brown bread and butter ; between 
Ingredients. |-^q slices place laycrs of thinly 

bread, butter, hard-boil- ,. ■•, 11 "ii 11 ij 

, small salad or cress, sliced hard-boilcdeggs, Small salao 

fillets of anchovies , 1 • 1 

or cress and anchovies ; cut the 
into oblongs, and serve them on a napkin. 
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38.— Chicken or Game Sandwiches. 

Cut some slices of bread and butter (from rolls, if you 
Ingredients. havc them), and between two 

White bread and butter .. , 1 • ,. 

Cold roakt fowl or game slices place very thm slices of the 

Shred lettuce leaves 

Fillets of anchovies fowl, Icttuce Icavcs, and aiicho- 

vies. Dish on a napkin and serve. 

39.— Sandwiches of Game and Tartar Sauce. 

The toast must be very thin and crisp; between two 
Ingredients. sHccs, place alternate layers of the 

Some thin crisp toast 1 • 1 , • 1 « j 

Cold roast game game vcry thmly sliced, celery and 

Shred celery 

Tartar sauce Tartar saucc. Dish on a napkin. 

40.— Fish Sandwiches. 

Cut some slices of thin bread and butter, and between two 
Ingredients. sHccs put layers of cold fish; 

Brown bread and butter , , • 1 rr» _.. - 

Cold fish and Tartar sauce Spread thcsc over With Tartar 

Cold boiled eggs and sliced sauce, strew with gherkius, then 

gherkins 

some slices of cold boiled eggs: 
sprinkle with shred lettuce leaves, cover with another slice 
of bread, press it well down, cut into squares, dish on a nap- 
kin, and serve. 

41.— Minced Sandwiches. 

Cut some thin slices of bread, and fry them a light brown 
Ingredients. color in oil ; mincc the game, 

Bread, oil, ham or tongue 1 1 • 1 i« /- j 

Any sort of cold game or ghcrkms, and olives, fine, and 
Pickled gherkins and olives mix Well ; make a saucc of a little 

Vinegar, oil, mustard, sugar 

vinegar, oil, mustard and sugar, 
and moisten the mince with it ; incorporate well ; spread the 
mixture thickly on the toast, and lay some more toast on the 
top : cut into neat oblong pieces, and serve on a napkin. 
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42. —Yarmouth Bloaters. 

;!ut off" the head and tail, split the bloater down the back, 
*ad it out flat, and broil on both sides over a clear fire ; 
d to table on a hot dish with a pat of fresh butter and a 
)tain's biscuit, heated in the oven or before the fire. 

43.— Grilled Kippered Salmon. 

5roil the salmon, rub it over with a pat of butter and a 
e cayenne and lemon-juice, and serve very hot. 

44.— Dried Haddocks. 

Dip them in scalding water to enable you to remove the 
1 3 boil them over a clear sharp fire, rub them over with 
;h butter or little rich cream, lemon-juice and cayenne, 
I serve very hot 

4S— Sardines. 

fake them carefully out of their box, lay them neatly on 

ish, garnish with capers or chopped parsley, pour a little 

sh salad oil over them, and serve with thin bread and 

:ter. 

Vote, — Olive farcies served with them are a great addition. 

46.— Anchovies. 

kVash, wipe, and scrape the anchovies ; split them down the 
:ks ; place the fillets in neat rows in a dish ; garnish with 
:es of hard-boiled eggs ; pour over a little fresh salad oil, 
i serve. 

47.— Devilled Biscuits. 

Fake some plain thin biscuits, soak them in pure oil, strew 

D2 
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thickly with cayenne and salt on both sides, and toast over 
the fire on a gridiron. 

48— Devilled Biscuits, dry. 

Take some plain cheese bicuits, dip them twice in warm 
water, dredge with cayenne (one saltspoonful for six) and 
bake till quite crisp in a slow oven. Serve piled on a 
napkin. 

49.— Devilled Biscuits, buttered. 

Take some devilled biscuits 3 dip them into the warm 
ingrtdUnts. ^lilk ; knead the butter, cayenne, 

x% oz. of butter 

1 saltspoonful of cayenne and mustard together; spread it 

X „ „ flour of mus- , , • . , i , • 

tard over the biscuits, and bake m a 

Some warm milk 

slow oven till crisp. Serve hot 

50.— Devil Mixture. 

For any kind of Grille and also for seasoning Steaks^ 

Butter^ Sauce, 6r*c. 

Ingredients. I^jx all thcse ingredients well 

X spoonful of mustard (French 

or English) together, score the meat or fish you 

X spoonful of Oude sauce, or 

chutnee wish to grill, deeply, cover it well 

X spoonful of anchovy sauce " x • / 

a spoonsful of salad oil with the sauce, and grill brown. 

% spoonful of cayenne ' ^ 

51.— Devilled Salmon, Sardines, Bloaters, &c 

Prepare some devilled biscuits {see recipe No. 41) ; nib 
some thin slices of kippered salmon with devil's mixture 
(see No. 44),; lay them on the biscuits 3 salamander 
them, or place them in a hot oven or before the fire. Serve 
quite hot. 
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52.— Cheese Biscuits. 

the butter to a cream, add the flour, cheese, mustard, 
Ingredients. Cayenne, and yolks ; mix well ; 

Sed flour knead to a fine paste \ roll it out 

•ich cheese, grated • i ^1 • 1 j 

anfui of flour of mus- one-eight of an mch thick, and 
onsfui of cayenne cut into biscuits with a circular 

Ics of two eggs well 

-" ^ , ^ ,, cutter about two inches in dia- 

oonsful of cold water 

meter, or cut into slices one inch 
d three inches long ; bake in a quick oven for twenty 
. Serve very hot. 

35— Pulled Bread. 

the crust off a new warm loaf; pull the crumb into 
ieces about two inches long ; lay them on a sheet of 
and bake in a slow oven till crisp through and a 
^rown color. Serve with butter and cheese. 
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I.— Curded Milk, 

Boil one quart of new milk and let it cool sufficiently for 
the cream to be taken off; rinse an earthen jar well with but- 
termilk, and before the boiled milk cools pour it in and add 
the cream which was taken off it gently on the top. Let it 
remain 24 hours (or 1 2 in very hot weather) ; turn it out into 
a deep dish, mix with pounded sugar, and serve with or with- 
out cream. The milk by this process becomes a very soft 
curd, slightly acid, and is a most refreshing and wholesome 
dish in hot weather. It can also be eaten with stewed 
fruit. 

2.— Devonshire Cream. 

Strain the milk into large shallow pans ; let it stand twelve 
hours. Carry the pans carefully and put them near the fire; 
leave them there till the milk is scalding hot but it must on 
no account either simmer or boil. When it is ready, rings 
and small bubbles of air appear on the surface. Carry it 
back to the dairy and leave it there twelve hours more. But- 
ter made of this cream is excellent and merely requires to be 
beaten with the hand in a shallow wooden tub, which is the 
usual method of making butter in Devonshire. 

3.— Rennet, for making Curds. 
Essence of Rennet can be purchased at a Chemists, but 
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in case there is none at hand, rennet can be prepared in the 
following manner : 

Take the stomach of a fresh killed calf (we have heard 
that a kid will answer as well) ; scour it well with water, in- 
side and out; stretch it out to dry on strong wooden skewers; 
it should be hung in the corner of the kitchen near the fire 
in a paper bag, and portions cut off as it is wanted. 

4.— Curds and Whey. 

Cut off a small piece of rennet, put it in a teacupful of 
water and soak for two hours ; put a quart of warm new milk 
in a dish with one dessertspoonful of the rennet liquor out of 
the cup, and keep it in a warm place until the curd se- 
parates from the whey. Serve with powdered white sugar, and 
Devonshire, or other cream. 

There are china moulds made on purpose for curds with 
little holes in them, which are best for setting the curds in. 

S— Devonshire Junket. 

Prepare the curds and whey as above, sweeten and cover 
with cream. 

6.— Cream Curds. 

Mix the cream and eggs well together; put the water with 
jft^redients. a little Salt iu it to boil on the fire ; 

I quart of cream , .... . . 

6 eggs when It boils put m the vmegar or 

3 quarts of water 

Some salt buttermilk ; then stir in the eggs 

I tablespoonful of vinegar, or 

I pint of thick sour butter- and cream, and as the curd rises 

muk 

sprinkle a little cold water on it 
with your hand. When it stops rising take it off the fire ; let 
it stand for a little while ; lay a wet cloth over a wire sieve ; 
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skim off the curds and lay them on it ; put them in a cool 
place ; next day turn out on a dish. and serve with powdered 

sugar. 

7.— Curds and Cream, without Rennet. 

Put two quarts of the previous day's milk (unskimmed) 
into a cool oven, and let it remain until a fine curd is formed ; 
take it out, set it to cool, and when quite cold strain it 
through muslin ; tie it up tight and put it under a heavy 
weight to press out the whey ; let it remain two hours. Two 
hours before it is required put it on a dish and pour three 
quarters of a pint of good sweet cream over it. Powder with 
sugar and serve. 

Note. — This is a very nice accompaniment to fruit of any kind. 

8.— Cream Cheese. 

Skim one pint of thick cream ; let it stand twelve hours ; 
add a little salt; dip a napkin in salt and water, fold it four 
times, pour the cream into it and hang it up for twelve hours 
to drain. Lay it on a plate ; cover it with nettles or vine 
leaves; lay another plate on the top; it will be ready to cut 
next day. It may also be made in the morning and eaten 
in the evening, but in that case put no nettles on it, and ser\'e 
as soon as it is made. 

9.— Another Cream Cheese. 

Let twelve quarts of milk stand two days, or until it is quite 
thick; skim it, dip a linen cloth in salt and water; tie the 
c ream up in it and hang it up to drain. When it has dom* 
dripping, put the cheese in a soup plate with a clean wel 
cloth under it, su arranged that you can turn the cheese from 
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time to time till it dries ; then put it on another plate, cover it 
with nettles, put a plate on the top, leave it six or twelve hours, 
and use. 

10.— Another Cream Cheese. 

Dip a linen cloth in salt water ; lay it in a square shape on 
a plate ; pour in the thickest cream you have and leave it un- 
touched one day ; then turn it into a dry cloth and put a 
four pound weight upon it ; the next day change the cloth, 
leave it for twelve hours more. Then use. 

Note.— In hot weather it will be well to stand the cream-cheese on ice 
while it is in process of manufacture. 

II.— Custard. 

Let the lemon-peel stand half an hour in the milk, then put 

Ingredients. j^^j^ ^^ ^^^ ^^^^ ^J|.J^ ^.y^^ ^.^g^j. . 

X pint of new milk 

3 oz. of loaf suKar boil for three minutes ; take it off 

The rind of half a lemon 

8 eggs the fire for five minutes. Take out 

%, pint of good cream 

20 drops of vanilla the lemou-peel; beat the eggs, leav- 

ing out four of the whites -, add the milk to the eggs, stirring 
quickly as you pour it gently in. Put the custard back into a 
small saucepan and stand this in another saucepan lialf full of 
boiling water; stir over the fire until it begins to thicken ; add 
the cream and the vanilla, or the same quantity of essence of 
lemon, or two tablespoonsful of either brandy, maraschino, 
or rum. 

- 12.— Queen's Custard. 

Beat and strain the eggs ; boil the cream and sweeten it 
iftgredients. yf\^}^ j-j-^g sugar ; add it to the eggs, 

12 new-laid eggs . . jj ^u 1^ 

I j^ pints of cream stirrmg quickly ; add the salt, 

3 oz. of sugar 

1 pinch of salt thicken as above, and flavour with 

a wineglass of noyau, maraschino, or curagao. 
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13.— Chocolate Custards. 

Dissolve the chocolate gently in the water by the side of 
Ingredients. thc fire; boil it till it is quite 

s oz. of chocolate 1 -rk 1 « « • 

K pint of water smooth. Put the lemoH-peel in 

I pint of new milk •« /• 1 t/. 1 «« 

The peel of half a lemon the milk foF half ao houT ; add 

3 oz. of sugar 

ji pint of cream the milk vcrv gradually to the 

8 yolks of eggs . . 

chocolate stirring carefully all the 
time ; add the sugar ; beat and strain the eggs, and when the 
milk is boiling pour it on to them gradually. Strain the mix- 
ture through a fine sieve, and pour it into the cups. Stand 
them in a preserving pan containing about two inches deep 
of boiling water, cover close and strew the cover with hot 
charcoal to prevent steaming inside. Let them boil thus for 
a quarter of an hour. Stand aside till cold ; then serve. 

Note. — If you have no large flat preserving pan, put the custard into i 
jar or jug, set it in a pan of boiling water, and stir it without ceasing 
until it is thick. Do not put it into the glasses or dish till it is cold. 

This can be made into a mould by dissolving half an 
ounce of isinglass in the milk, and essence of coffee, or a 
coffeecup of good strong coffee or tea may be substituted for 
the chocolate. 
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Everything used in making pastry should be delicately 
clean, and the ingredients of the very best kinds. Some 
practice is necessary to accomplish the more delicate sorts, 
but if all the directions are minutely followed, perfection may 
be attained by anyone. In mixing paste, the water should 
be added very gradually, and the whole gently drawn to- 
gether with the fingers, and when it is damp enough it should 
be kneaded till it is as smooth as cream, bearing in mind 
however that the more expeditiously the finer kinds of paste 
are made and despatched to the oven, and the less they are 
touched the better. The temperature of the oven is an im- 
portant matter, it should be hot enough to raise the paste, 
but not so fierce as to color or burn it before it is done. 
This experience alone teaches. 

When carelessly kneaded, the paste is often covered with 
small dry lumps and crumbs, or the water is poured in so 
quickly that more than the quantity given in the recipe has 
to be added to make the flour workable; this must be avoid- 
ed by care, or the disproportion in the ingredients will spoil 
the paste. In the hot season ice must be used for the lighter 
kinds of paste. 

I.— Fine French Puff Paste. 

In very hot weather harden the butter in ice, and if neces- 
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Ingredients o/^FIn.^ French Puff ^^^^ |^y ^^^ ^^^^^ between the ill- 

1 lb of the^««/' flour tervals of rolling on a sheet of tin 

X ,, „ good fresh butter 

2 yolks of eegs ^ , ^ , over some ice for a few minutes. 

I small teaspoonful of salt 

About half pint of water put the flouF on a paste-board or 

slab, make a hollow in the centre, break a few small bits of 
butter ; put them in the centre with the salt and yolks of eggs ; 
now add about two-thirds of the water, pouring it in the cen- 
tre — not on the flour. Push in the flour gently from the 
sides until it is all well incorporated, sprinkle a few drops of 
water on it, and work the sponge of paste to and fro on the 
board for two minutes, after which it should be elastic, soft 
and smooth tis satin. Now take the butter, press it in a soft 
thin cloth to extract all the moisture there may be remaining 
in it, and form it quickly into a ball. If it is soft from the 
heat, set it on ice for a couple of minutes. When it is ready 
roll the paste out square, big enough to cover the butter well; 
lay on the ball of butter, flatten it down a little with the palm 
of the hand, fold the crust well over it, sprinkle a little lMil*fi 
ter>on the board and roller and roll it out quickly vtry thin ; 
this is called giving pastry one turn ; lay this on a baking 
sheet over ice in the ice-box; leave it ten minutes; take it 
out; sprinkle the board and rolling pin lightly with flour ; roll 
the paste out as thin as possible ; fold it in three ; press the 
folds together by running the rolling pin very lightly across 
it ; turn it round ; roll it out again the reverse way in the same 
manner as before; fold it in three again; fasten the folds by 
running the rolling pin over them, and set the paste back on 
the ice for eight minutes ; give it two more turns in the same 
way, rolling it each time very lightly to the full length it will 
reach, always taking great care that the butter shall not break 
through the paste. Set it on the ice again for ten minutes, 
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roll it out twice more as before, then give it half a turn by 
folding it once only and it will be ready for use. When 
properly made it will rise during baking from one inch to six 
inches in height, and is used principally in vol-au-vents patties 
and tartlets. 

A^ote. — The juice of one lemon may be added with the eggs and water. 

2.— English Puff Paste. 

The flour must be very fine and must be carefully dried 
itiqredieHts, ^ud siftcd ; break eight ounces of 

2 lbs. of flour , . . . - , . , - 

2 „ „ butter the butter mto it ; add a pmch of 

A little salt , 

Some water Salt and cnough cold water to 

make a paste. Work it quickly and lightly until it is smooth 
and pliable, then level it with the paste roller until it is three 
quarters of an inch thick, and place upon it six ounces of the 
butter broken into small bits, at regular intervals ; fold the 
paste over into the shape of an omelet, roll it out again, lay 
in six ounces more butter ; repeat the rolling, dusting a little 
flour over the board and roller each time ; add six ounces 
more butter, and roll out the paste thin three or four times, 
folding the ends into the middle. 

3.— Very good Light Paste. 

Mix the lard with the flour and make them into a smooth 

Ingredients. paste with cold Water ; press the 

6 oz. of lard butter in a clean cloth and make 

10 „ „ butter 1 n 1 . • • , , .1 

A little salt it luto a ball by twisting the cloth 

round it. Roll out the paste, put in the ball of butter, close 
it like an apple dumpling, and roll it lightly until it is less 
than an inch thick, fold the ends into the middle, dust a lit- 
tle flour over the board and roller, and roll the paste thin a 
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second time ; set it aside for a few minutes on ice or in a coo! 
place ; roll it out, fold it over ; roll again; do this twice; lay 
it on the ice again ; roll it out twice more, folding it each 
time in three. Then use it at once for whatever purpose you 
need it. If it is allowed to lie before bakii^ it will be tough 
and heavy. 

4.— Common Suet Crust for Pies. 

Chop the suet very anall and add it to the flour with the 
Ingredients Salt ; mix thcse with cold water 

2 lbs. of flour ^ n 1 « . 

12 or 16 oz. of beef or kidney to a firm paste and work It very 

Salt : for fruit pies \i teaspoon- SmOOth. RoU it OUt and USC 35 It- 
ful ; for meat pies i teaspooa- 

fui quured. 

5.— Excellent Suet Crust 

Strip the skin off some fresh veal and kidney saet ; chop 

Ingredients. it; put it in a mortar with the but- 

1 lb! ofsu^t ter, and pound perfectly smooth; 

4 oz. of butter (or oil) . 1 • , 

1 saitspoonfui of salt then USC it for making the crust in 

the same way the butter is used in making puff paste {see re- 
cipe), and it will form an excellent substitute for hot pies or 
crusts. 

l^ote, — For a short crust, use eight ounces of suet, two ounces of 
butter, and half a saitspoonfui of salt. 

6.— Very rich Short Crust for Tarts. 

Crumble the butter very lightly into the flour, breaking it 

Ingredients, quitc Small. Mix Well ; add the 

i 5l»b.*offloir salt and sugar, and by degrees 

\ S^of sifted'sugar cuough milk to make it into a very 

smooth stiff paste. Bake it slowly 



I 
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and do not let it get colored. It is a most excellent crust 
and will rise well if properly made. 

7.— Cream Crust. 

Stir the salt into the flour and mix the cream gradually 
Ingredients. ^jtji jt SO as to form a smooth 

1 lb. of flour (dried and sifted) . • ^i_ ^ 1 /• 

1 small teaspoonfui of salt paste ; give the paste a couple of 

^ pint of rich cream* , , - . , . _ 

6 oz. of butter tums^ put the Duttcr in the mid- 

* For a less rich crust 4 ounces die, fold the paste ovcr it, roU it 

of butter, and half a pint of 

cream will suffice OUt, USe it for fruit tartS, puff*S, OF 

good meat pies. 

8.— French Crust, for hot or cold Meat Pies. 

The flour must be dried and sifted, break the butter into 

ingredieptts. little bits and work it into the 

1 lb. of butt" r flour with the fingers until it is 

X small teaspoonfui of salt i«t/- 1 /-1 1 111 

The yolks of 4 eggs like fine crumbs of bread; add the 

li pint of water • t , 

salt ; beat the eggs with the water ; 
strain it ; add it by degrees to the flour and make into a firm 
paste until it is perfectly smooth. Roll out and use as re- 
quired. 

9.— Vol-au-Vent. 

Prepare some puff* paste {see recipe for French or English 
puff* paste) ; roll it out one and a quarter inches thick ; cut it 
into the right shape with a round tin cutter about six inches 
in diameter, pressing it down quickly and firmly so as to take 
off* the raw edges ; press another cutter, one inch smaller, 
gently down on the paste, so as to make a round mark inside 
the edge of the vol-au-vent^ about half an inch deep ; egg it 
over with white of egg if for a sweet dish ; brush it over with 
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yolk of egg if for an entree ; put it on a baking tin and put 
immediately into a brisk oven that it may rise but not be 
scorched. Take it out, insert the point of a knife in the marie 
made with the smaller cutter, and lift out the cover which 
will come out quite easily. Scoop out all the soft unbaked 
crumbs from underneath, and turn it out on a sheet of white 
paper to drain. If for an entrke^ fill and use at once as 
directed (see recipe) ; if for a sweet dish, sift some white 
sugar over, and glaze by holding a salamander or red-hot 
shovel over it when it is drawn from the oven ; lay it on a 
sheet of white paper to drain and cool ; fill it either with a 
rich marmalade of apples, or stewed fruit or peaches, green- 
gages, apricots or plums, compotes, {see recipes), or any kind 
of bottled fruit, and heap well-whipped rich cream over the 
fruit. 

This, if well made, is a most delicious dish. 

10.— Puff Paste Patties, or Vols-au-Vents. 

Prepare the puff paste {see recipe), let it rest on ice for 
three minutes (in hot weather) and cut out with a plain patty 
cutter (the cover of a cornflour tin will do) just dipped in 
hot water as many patties as you require ; moisten a baking 
sheet or tin with a brush dipped in water, press do\vn each 
patty in its place, brush over the surface with yolk of egg, and 
with another \:utter, smaller than the first one, dipped in hot 
water, make an incision round the centre of the patties ; push 
the sheet into a brisk oven and bake about twenty minutes 
until well risen but not scorched ; Hft out the centre with a 
sharp pointed knife ; scoop out the loose unbaked crumb 
from the inside and fill with any kind of white minc^-meat 
or fish, prepared with white sauce according to recipes, or 
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with mushroom, lobster, oyster, or shrimp-sauce {see recipes) ; 
put on the covers, or cover with fried bread-crumbs, and 
serve at once. 

If the patties are wanted for tartlets, sprinkle them with 
white powered sugar, and glaze with a salamander as you 
take them out of the oven, and set them on a sheet of white 
paper to drain and cool. Fill with any kind of jam or jelly, 
or put a preserved plum, greengage or peach in each, and if 
you like a spoonful of whipped cream, very stiff, on the top. 

II.— Bread and Butter Pastry. 

Prepare some puff paste {see recipe) (using half the quanti- 
ties given) ani roll it out a quarter of an inch thick ; cut into 
bands three inches wide, and then again into strips half an 
inch wide, and place them on a baking tin in rows about 
two inches apart. Bake in a sharp oven, and just before 
they are done, sprinkle with white sugar and hold a red hot 
salamander over them to glaze them ; spread with jam and 
lay together like bread and butter jam sandwiches ; dish on 
a napkin, or lay round a dish with some rich whipped cream 
in the centre. 

12.— Polish Puffs. 

Prepare the puff paste {see recipe) ; roll it out very thin (a 
quarter of an inch) ; cut it up into square pieces about two 
and a half inches square ; wet the centre and turn in the 
four corners so that they meet in the middle ; place a dot of 
paste in the centre, pressing it down with the finger ; egg 
over and bake in a quick oven, a fine bright light color ; just 
before they are done sift over some finely powdered white 
sugar, pass a red hot salamander over to glaze them, and 
decorate with apple, currant or quince jelly. 
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13.— Plaits. 

Prepare some puff paste (see recipe), giving it nine turns 
instead of six and half; roll it out oite-eighth of an inch thick 
and cut it into bands five inches wide; divide these into 
narrow strips a quarter of an inch wide ; take four of these 
strips, lay them over one another at one end with a little 
white of egg or water between each to fasten them ; plait 
loosely but neatly together ; when finished fasten the ends in 
the same way. As each plait is ready, place it on the baking 
sheet, brush over with white of egg and bake a light color; 
glaze with powdered white sugar, salamander, and decorate 
with jelly or greengage jam. 

14— Pastry or Almond Paste Sandwiches. 

Take some puff or almond paste (see recipes), divide it 
Ingredients. \^ t^yQ ^nd roll it out square and 

Puff paste -11 , 

Any eiiyorjam as thm as possiblc ; buttcr a tin 

well, lay one-half of the paste on it and spread lightly with 
jelly; lay the remaining half closely over; press a little 
with the rolling-pin to make it adhere well. Mark it in 
divisions, and bake from fifteen to twenty minutes in a 
moderate oven. 

15. —Lemon Sandwiches. 

These are made as above, only substituting lemon or 
orange cheese-cake mixture (see recipes) for the jelly. 

16.— Meringue Tart. 

Lay a band of fine crust (see short crust for Tarts) round 
Ingredients. ^hg g^gg of a Tart dish ; fill the 

Some pastry (^f^ recipe) ... . , 1 • j /• /- • /^ 1 

Some stewed fruit dish With any kmo of fruit (fresh 
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Ingredients of Merginue Tart. qF bottlcd) with half their Weight 

Thr J^'ubi^SIfuf^f sifted of sugar ; roll out the remainder 
^^^^ of the paste very evenly ; brush 

the edges with water, lay it over the fruit, press round the 
edge of the dish with the thumb, and trim off the edges close 
to the dish with a knife; make an incision at each end to let 
the steam escape. Beat the whites of the eggs to a stiff ixoi\ 
stir the sugar in gently and quickly, pile this up on the tart. 
Put it into a moderately brisk oven, and when the crust has 
risen well and the ring is set, either lay a sheet of writing- 
paper lightly over it, or put it in a part of the oven where it 
will not be too much colored. It should be faintly tinted 
a golden color. 

17.— Apple Tart. 

Lay a band of the paste round the edge of the Tart 

Ingredients. ^\^\^ . p^re and core the apples ; 

Some 'English puflF paste {see Weigh them ; dip them in water 

recipe) 

4 oz. of pounded sugar and lay them compactly m the 

ITie grated rind and strained 

juice of a lemon Tart dish, higher m the centre 

2 cloves 

than at the sides ; add the sugar, 
lemon-rind, juice and cloves. Cover over with the remain- 
der of the paste rolled out thin ; press round the edges, 
pare with a knife round the dish ; ten minutes before it is 
done (it will take about one hour), brush over with white of 
egg well beaten and sift loaf sugar over that. Serve with 
custard {see recipe) or whipped cream. 

Note. — Any kind of fruit may be substituted for apples using rather 
more than half their weight of sugar. 

18.— Mince-meat. 

Wash the currants, pick and well dry them ; chop one 

Y2 
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,, ,t raisins 

,, ,, mixed candied 

,, „ firesh beef suet 

^, ,, the undercut of 




Ittgredients of Minoeineat, 
2 lbs. of curiants 

2 

rtel 
be 

sirloin of beef (roasted), ) « 
or fillet of veal 
The grated riiids and strain- 
ed juice of 2 lemons 
X orange 
i}^ lbs. of moist sugar 
% nutmeg, grated 
^2 teaspoonful of powdered 

cinnamon 
% saltspoonful of powdered 
ginger 
I cayenne spoonful of cloves 
X pint of brandy 



pound of them ; stone and chop 
the raisins; mix them with all 
the ingredients except the brandy 
well together, then stir in the 
brandy ; put the meat into stone 
jars, tie over with a bladder and 
keep in a dry cool place till 
needed. Mince-meat should not 
be used for six weeks after it has 
been made, and will keep a year. 

Note, — One pound of unsalted ox-tongue fresh boiled and cut free 
from the rind may be substituted for the roast beef. 

19.— Mince Pies. 

Butter some patty pans well, and line them with some 
puff paste {see recipe) rolled thin; fill them with mince- 
meat (about two tabiespoonsful to each), moisten the edges 
with water, close carefully with the remainder of the paste, 
trim carefully, make a small hole in the centre, and bake 
in a moderately heated oven for twenty-five or thirty mi- 
nutes. If when they are partially done they seem to take 
too much color, lay a paper over them. 



20.— Mince Pies, with Egg Icing. 

Add the sugar, lemon-rind and juice, butter and yolks of 

eggs to the mince-meat; beat 
well together. Line some patty 
pans with the paste; put them 
into a moderate oven, and when 
the insides are just set, ice thick- 
ly with the whites of eggs whipped to a stiff froth and mixed 



Ingredients, 

J^ lb. of mince-meat 
2 oz. of pounded sugar 
The grated rind and strained 

juice of I lemon 
Some fine paste {see recipes) 
4 tabiespoonsful of pounded 

sugar 
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quickly with four tablespoonsful of sugar ; set immediately 
in the oven again and bake slowly a fine light brown. 

21.— Cheese Cakes. 

Line some tartlet tins or patty pans with fine puff paste 
(see recipe and use half the quantities) rolled very thin; 
fill them with any of the following mixtures ; ornament 
with narrow strips of paste laid on in cross-bars or with 
pastry leaves tastefully arranged, and bake in a moderate 
oven half an hour. 

22. — Lemon Cheese Cake mixture. 

Dissolve the sugar in the lemon-juice (strained) and the 
Ingredients. - brandy ; stir in the butter until 

1 lb. of loaf sugar i« 1 i 1 •. , 

3 large lemons Gissolvcd but uot Oiled ; add the 

3 tablespoonsful of brandy 

H tb. of fresh butter lemon-rind (grated), the yolks of 

8 eggs ^*^ ^ 

all the eggs, and the whites of 
four, well beaten ; stir rapidly over a gentle fire till the mix- 
ture is of the consistency of honey. Put it in a jar, and 
when cold, tie it over with thick writing-paper, and keep va 
a cool place. 

23.— Orange Cheese Cake mixture. 

Strain the juice of the oranges and lemons into the milk, 

Ingredients. ^nd put it iuto a gentle oven until 

2 lemons a soHd curd is formed; when cold 

2 quarts of milk . 

5i lbs. of fine new honey Strain off the whey: pound the 

The yolks of eight eggs , 

6 OS. of fresh butter curd With the houcy : add the 

5€ of a nutmee '' 

I winegiassfd of brandy grated riud of two of the oranges, 

the yolks (beaten), the butter (beaten to a cream), the nut- 
meg and brandy ; beat the mixture until it becomes of the 
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consistency of thick cream; put it into a jar, tie it down, and 
keep it in a cool place. 

24.— Almond Cheese Cake mixture. 

Blanch the almonds; dissolve the sugar, butter and ratafia; 
Ingredients. ^ix togcthei, and stii till cold, 

"% lb. of sweet almonds , 

^ „ „ loaf sugar Dut uot sct; pouud the almonds 

6 oz. of fresh butter 

2 tabiespoonsfui of ratafia to a soft pastc, add them to the 

The yolks of 6 eggs (beaten) . 

Other ingredients, beat the eggs 
and stir together over a gentle fire; when the mixture begins 
to thicken, take it off and rub it through a fine sieve; put it 
in a jar, and when cool tie it down and keep it in a cool 
place. 

25. — Common Lemon Tartlets. 

Beat the eggs until they are very light; add the sugar to 

Ingredients. them gradually; whisk together 

\ of.^of pounded sugar for fivc minutcs ; strcw in the 

I dessertspoonful of cornflour t* 1 1 1 • . 1 

3 oz. of butter comflour lightly; dissolve the 

butter, and when . it is luktivarm 
add it to the mixture ; beat the whole well, add the lemon- 
juice, strained, and the rind, grated. Line some patty pans 
with fine puff paste {see recipes) rolled very thin, fill them 
two-thirds full with the mixture, and bake about twenty 
minutes in a moderate oven. 
Note, — A few macaroons or ratafias powdered may be substituted. 

26— Pastry Cream. 

M 

Beat the yolks of the eggs, add them to the flour; boil 
Ingredients. the crcam, stir it to the eggs and 

I oz. of flour n J 1, . . 

2 yolks of eggs ilour vcry gradually; put it into 

5^ pint of cream , ... 

\% oz. of butter, (clarified; another stcwpau, and stir it over 
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Ingredients of Pastry Cream. ^ gentle fire Until it is quitC thick; 

2 oz. of white sugar 

Some rasped lemon-rind take it off and Stir WCll, UD and 

1% oz. of ratafias 

round; replace it on the fire and 
simmer fi*om six to eight minutes; pour it into a basin; add 
the sugar, butter, and a lump of sugar rubbed on a lemon 
and pounded, and the ratafias crushed to powder with a 
paste-roller. Make some small vol-au-vents {see puff paste 
patties). When they are ready glaze the edges by sifting fine 
sugar thickly over them and holding a red-hot salamander 
or shovel over them until the sugar melts and forms a pale 
barley-sugar glaze. Have the pastry cream ready, hot ; fill 
the vol-au-vents with it, and send to table at once. 

27.— Jelly Tartlets or Custards. 

Put the jelly into a basin, stir the beaten eggs in gra- 
ingredtents, dually. Line some tartlet pans 

4 tablespoonsful of fine fruit . ■ , . _. / . x 

• jelly with thin puff paste {see recipes); 

12 beaten eggs 

fill them with the custard, and 
bake ten minutes. 

28.— Strawberry Tartlets. 

Take off the stalks of the strawberries and crush them; 
Ingredients. j^y^ them with the sugar ; stir in 

I pint of fresh strawberries 

2>^ oz. of powdered sugar the eefSTS by degrees I beat well; 

4 eggs (well whisked) && 7 & ^ > 

line some patty pans with fine 
paste {see recipes) ; fill three parts full with the mixture, and 
bake from ten to twelve minutes. 






SWEET OMELETS, SOUFFLES, FRITTERS, 

AND PANCAKES. 



7 ejjgs 

3 tablespoonsful of thick 

cream 
I oz of fresh butter 
Some jam or marmalade 



I.— Omelet with Preserve. 

Beat all the yolks of the eggs with four of the whites; 
inzredients. ad^the creaiii ; dissolve the but- 

ter in a small omelet pan over 
a very slow fire ; pour in the eggs 
and stir qufckly until they b^n 
to set ; let them continue over a very slow heat for three 
minutes; lay the preserve over the upper side; fold over 
the omelet ; dredge with finely powdered sugar ; pass a 
red-hot salamander or shovel over the sugar to glaze it, 
serve instantly. 



2.— Sweet Omelet. 

Follow the preceding recipe, adding to the eggs while 
beating them the grated rind of half a lemon with its strain- 
ed juice, and two tablespoonsful of loaf sugar. Serve as 
directed, omitting the jam. 



3.— Potato Omelet. 

Beat the eggs separately, and all the other ingredients 

higredients. together ; then add the eggs and 

^ °^ed and mLCd**^^' ^°*'' beat for a quarter of an hour; fry 

2 oz. of loaf sugar • i-. . . .mi r 

ma small omelet pan till of a 
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iHgredttnu of Potato Omelet. golden coloi. Scrvc either plain 

^ of a saltspoonful of powdered • 1 • /. , 

cinnamon With Sifted sugar, glazed with a 

The strained juice of 2 oranges 

K pint of new milk Salamander, or with preserve. 

3 fresh eggs ^ 



4.— Omelet Souffle. 

Break the eggs and put the yolks into one basin and the 
Ingredients. whites into another; add to the 

10 eggs 

5 oz. of very finely pounded yolks the sugar, lemon-rind, and 
The grated rind of half a lemon vanilla I beat fast for ten minutes I 

so drops of essence of vanilla 

beat the whites to a stiff froth ; 
add them to the yolks, &c., and continue to beat for ten 
minutes. Put the mixture into a souffle dish, or into a plain 
round cake mould, well buttered ; bake instantly in a very 
quick oven for twelve minutes ; sift loaf sugar over the top ; 
roll a napkin round the tin, and serve at once, holding a hot 
salamander over it till it reaches the dining-room to prevent 
its falling in. 

S— Rice Flour Souffle. 

Mix the rice to a perfectly smooth batter with a little of 
insrredients, the milk or crcam ; put the remain- 

z^ pints of new milk or cream , . ^ . 

4 oz, of flour of rice Qcr into a vcry clean saucepan; 

2 „ „ fresh butter - '^ 1 -i • • 1 

2% „ „ pounded sugar Whcn it DOllS Stir m the HCC ; stm- 

6 ecES 

I pinch of salt mer for ten minutes, stirring it all 

The rind of i lemon 

the time (it must be very thick) ; 
then mix in the butter, sugar, and lemon-rind ; stir for three 
minutes ; take the saucepan off the fire, beat in the yolks of 
the eggs carefully and by degrees; whisk the whites to a firm 
froth ; butter the pan, and when all is ready for the oven, stir 
the whites in gently to the other ingredients ; pour iiiime- 
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diately into the souffle pan or mould (buttered), and put into 
the oven. It will take about thirty minutes in a slow oven, 
but it is impossible to tell exactly ; when it has risen very 
high and is a fine golden brown color it will be ready. Serve 
at once, and hold a hot salamander over it till it reaches the 
dining-room. 

Note. — The souffle may be flavoured with vanilla or orange flowers, and 
arrowroot, tapioca, sago, or any other farinaceous substances may be 
used instead of rice-flour. 

6.— Potato-flour Souffle. 

Pare off the rind in the thinnest possible strips and infuse 
Ingredients. ^ j^ the cream by the side of the 

The rind of half a citron or of an _ 11 i t n •! 

orange fire ; blcud the potato-fiour with 

2}^ oz. of sugar 

I pint of cream the milk ; take the lemon-peel out 

2 oz. of potato-flour 

X pint of milk of the cream: boil it and stir it 

The yolks of 7 eggs 

I pinch of salt boiling into the milk; stir the 

mixture in a large basin until it thickens ; add the salt, butter 
(just dissolved in a small saucepan) and the sugar. Beat the 
yolks, stir them into the mixture by degrees ; beat the whites 
to a stiff froih, and stir gently in ; fill the souffle pan or mould 
(buttered) less than half full ; set it instantly in a gentle oven; 
close the door and do not open it for fifteen minutes ; in 
about thirty minutes the souffle will be ready ; serve at once. 

7— Coffee Souffie. 

Blend the flour to a perfectly smooth batter with some of 
Ingredients. fhe cream. Put the remainder of 

6 oz. of flour (plain, potato, or •11 • 

rice) the cream with the sugar, salt, 

10 oz. of sugar 

I pinch of salt butter (just dissolved), and coffee 

2 oz. of butter 

H pint of strong coff^ee into a saucepan : when it boils, 

% ,, ,, cream 

6 eggs Stir in the flour ; simmer for ten 
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minutes stirring all the time; beat the yolks; stir them into 
the mixture off the fire; whisk the whites to a stiff froth; 
butter the pan, and when all is ready, add the whites gently; 
put the mixture into the pan, and bake instantly in a gentle 
oven for about thirty or forty minutes. Serve at once, ^ 

Note, — Chocolate souffles are made as above, substituting four ounces 
of chocolate and half a pint of milk for the coffee. 

8.— Fruit Souffle. 

Take the stones out of the apricots; put them in a stew- 
ingredtents. p^n with the sugar and water; 

1 dozen ripe apricots 1*1 • • • « ■• 

M lb. of sugar boil, stirrmg With a wooden spoon 

J^ pint of water 

4 02. of flour until the fruit is dissolved ; rub 

2 ,, „ butter , , . , . , 

I pint of cream through a sieve; then mix the 

6 eggs 

fruit with the flour, butter and 
cream; stir over the fire till it is nice and thick ; add the 
yolks of the eggs beaten ; mix gently; beat the whites to a 
stiff froth; stir in as, lightly as possible; turn into a souffle 
dish and bake instantly ; it will take thirty or forty minutes 
in a gentle oven. 

Note,'-'PiXiy other fruit may be used in the same way. 

9.— -Brown Bread Souffle. 

Prepare as for potato-floui: souffle, using two ounces of 
grated and sifted brown bread-crumbs instead of the flour, 
and one ounce of picked and washed currants. 

10.— Cream Souffle. 

Mix the flour smoothly with some of the cream ; add the 
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Henu of Cream Sa^ffli. maraschino and three yolks; 
iespoonsfui of flour well ; Dut in the cream : bea 

,, ,, maraschino 

X pint of cream whitcs of the four eggs to a 

froth, and stir them in; bake in a small tin or paper-* 
sift pounded sugar over, and serve. 

iz.— Souffle Pudding. 

Blend the ground rice with a little of the milk till 
ifiiredients. qui^g smooth; put the milk o 

3 oz. of ground rice (or arrow. ^ vi_ ^t_ mi • <i • 

root or tapioca) fire With the vaniUa stick i 

4 oz. of powdered sugar . .^ , ., , 

2 „ ., butter Simmer till it boils; take ou 

6 eggs 

I stick of vanilla or 20 drops of vauilla and pour the milk 

essence of vanilla 

K pint of milk or cream, or both the flOUr ; add the buttCr (sti 
mixed ^ 

well; then the sugar; then 
yolks of eggs (well beaten). Butter a mould, tie buti 
paper round it reaching about six inches above the mc 
add the whites of eggs beaten to a stiff froth; pour the 
ture instantly into the mould, and steam for an hour, 
you have not a proper steamer put a saucer upside don 
a large saucepan, stand the mould on it ; the water in 
saucepan (which should be boiling when you put in the ] 
ding) must reach about half-way up the mould. Sen 
once with the following sauce poured over. 

Note. — This is a most delicious pudding, and strawberry or raspl 
cream (see recipe) may be substituted for the strawberry sauce. 

12. —Strawberry Sauce. 

Pass the strawberry jam through a hair sieve ; put it i 
Ingredients. j^ [^^^^ matic (that IS, a saucej 

I pot of strawberry jam 

r tabiespoonfui of powdered in another larger one half fil 

loafsugar 

with boiling water) with the sug 
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Ingredients of Strawberry Sauce, add the shcrry COlorcd with the 
I dessertspoonful of sherry , . , -r . •. , ^1 11 

with two drops of good cochmeal. Let it get thoroughly 

cochmeal in it _ ■• .i *, .v 

hot, and then pour it over the 
pudding. 

iVi?/^.— Great care should be taken to get really good pure cochineal. 
[t is a magnificent color, and a couple of drops of it are more effective 
than twenty of the stuff ordinarily sold. It is perfectly harmless. 

13.— Pancakes. 

Beat the eggs ; stir in the flour till you have a smooth 

Ingredients. paste ; add the milk ; beat with a 

I taSesi^sfui of dried flour woodcH spoon for fifteen minutes ; 

or cornflour ■• t 1 • 11 

5^ of a pint of new milk Stand the batter in a cool place 

4 oz. 01 butter or olive oil _ , , . . - 

for two hours ; beat again and fry 
in butter (one ounce for each pancake) till of a pale brown 
color on each side ; shake the pan to keep the pancake 
loose, and turn it by tossing it up so that it comes down on 
the other side ; four minutes for each side will be enough. 
Serve at once either plain, with sugar and lemon separate, 
or with apricot jam laid inside and the sides folded over. 

Note. — Served with rich raspberry or strawberry cream {see recipe) 
in a separate dish, these form a most delicious sweet entremets, 

14.— Light French Pancakes. 

Beat the yolks ; add the cream and the butter broken up 
Ingredients. into Small pieces and mixed with 

5^ pint of cream the flour ; wheu they are well 

3 tabiespoonsfui of flour mixed, add the whites of the eggs 

>eaten to a stiff froth ; mix gently ; fry in a little butter, as 
'liin as possible ;,do not turn them in the pan, but as they 
>*e done turn them out one on the top of the other, sifting 
^xigar between. 
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15.— Rice Pancakes. 

Boil the rice till quite tender in milk ; strain and pound 
lueredieuts. it in a mortar ; add the cream; 

}i lb. of rice , t . , . 

2 oz. of iwwdered sugar beat the eggs and stir them m ; 

M pintofcream . „ . , • ^ 

K M ,1 milk mix all together, and fry as above. 

16.— A Rich Pancake. 

Whisk the eggs well; add a quarter of the cream and 
Ingredients. Strain through a fine sieve ; add 

1 pint of cream , n 1 «« ... 

5 eggs the flour gradually ; stir m the 

2 oz of flour 

The rind of one lemon remainder of the cream: beat 

1 lump of loaf sugar 

2 oz. of pounded sugar with a wooden spoon ; put it aside 

2 ,, ,, clanned butter ^ ' ^ 

A few powdered ratafias for tWO hourS ; jUSt bcforC USing 

rasp the lemon-rind on to the sugar, powder it, add it to 
the batter ; mix in the two ounces of sugar, the butter and 
ratafia powder. Put some butter in a small fiying pan; 
pour in some of the batter, very thin, just to cover the 
frying pan; do not turn the pancakes; pile on a dish, and 
serve at once, with or without clouted cream. 

17.— French Batter. 

Cut the butter into small pieces; pour rather less than the 
Ingredients. quarter of a pint of boiling water 

J^ of a pint of boiling water . v 1 .11 . »• 

^ of a pint of cold water ou to it ; When the butter IS dis- 

% ounce of fine dry flour 1 j j j ^1 - 1 j 1 

I pinch of salt solved, add the cold water so that 

The whites of two eggs beaten 

to snow the mixture should not be quite 

as warm as new milk ; stir in the flour by degrees so that it is 
very smooth, and add the salt; stand it aside for an hour. Just 
before using, stir in the whites of eggs beaten to a solid froth. 
If the batter seems too thick add a. little cold water before 
mixing in the eggs. This is a very light crisp batter. 
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l8.—Frying Batter. 

Mix the flour, butter, salt, and two yolks together with a 
Ingredients, wooden spoon, adding by degrees 

Va lb. of fine dry flour .1 . • -i t •, n m 

2 02. of batter (dissolved) the tcpid Water ; work It well until 

X teaspoonful of salt . , _ 

3 e^gs It presents the appearance of 

J^ pint of tepid water • • ^ i. 

smooth cream ; set it aside for an 
hour ; just before using stir in the whites of the three eggs 
beaten to a stiff froth ; then use as directed. 

Note, — Many varieties of batter may be prepared by adding one 
wineglassful of any white wine or liquor to the tepid water. If the wine 
is very light half a pint may be substituted for the water, and two table- 
spoonsful of good salad oil used instead of the butter. 

19.— Plain Fritters. 

Beat the eggs well ; add the milk ; strain through a fine 
Ingredients, h^ir sicvc (or any clean cloth). 

q esss 

3 tabiespoonsfui of flour Add them vcry gradually to the 

A little more than half pint of 

milk flour, and add as much more milk 

as is needed to bring it to the consistency of cream ; stand 
it aside for two hours, then beat thoroughly ; pour it into a 
jug and drop small portions of it into a frying pan with 
boiling butter in it (or lard which is better, if it is very good 
and fresh). When lightly colored on one side turn, drain 
them well as they are lifted out, and serve with powdered 
sugar sifted over them, and lemons. 

Two or three ounces of well washed and dried currants 
may be added to the batter just before using. 

20.— Apple Fritters. 

Prepare the batter as directed in the preceding recipe. 



^54 DAlNtY DISHES FOk INDIAN tABLES. 

iMgredienu of Appu Fritters. Pare the applcs ; cut them into 
aS^espoonsfuiofflour sUces three quarters of an inch 

54 pint of milk , 

3 apples ^ thick ; scooD out the core neatly 

3 oz. of sifted sugar . 

X lemon by making a round hole m the 

centre of each slice ; lay them in a stewpan with the sugar, 
the strained juice and grated rind of the lemon, and simmer 
(uncovered) for ten minutes ; place them on a plate ; pour 
the syrup over them and leave them to absorb the sugar for 
several hours ; then wipe each piece, dip it into the batter 
and fry in butter or oil till of a golden color ; drain on a sieve 
before the fire ; sift sugar over, and serve on a neatly folded 
napkin. Send to table very hot 

21.— Orange Fritters. 

Pare three of the oranges ; free them entirely from the 
Ingredients. ^^Itc skin ; divldc cach into 

4 large ripe oranges 

3 oz of sugar sUces j take out the pips with a 

1 tablespoonful of rum or ^ ^ 

^''*"^y penknife. Dissolve the sugar in 

the juice of the remaining orange and the rum (or brandy), 
boil in a very small saucepan till in a thick syrup, and pour 
it over the oranges ; let them stand for two hours ; drain 
on a sieve, dip each in batter, and proceed as in the fore- 
going recipe. 



22.— Peach Fritters. 

Prepare as above, -only substituting a glass of noyeau for 
the rum. Apricot fritters are prepared in the same way. 

23.— Rice Fritters. 

Wash and drain the rice; put it in^^ saucepan with 
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Ingredients of Rice Fritters, the sugar, lemon-rind, cinnamon 

3 oz. of good rice 

3 ,, .isurar ^^ ,^ , and milk; boil (stirring frequent- 

The thin nnd of half a lemon ^ & ^ 

I inch of cinnamon ly) for thrcc quartcrs of an hour : 

Nearly a pmt of milk * ' 

3 «ggs rub through a fine wire sieve. 

Beat the yolks and white of the eggs separately ; add the 
yolks to the mixture which had passed through the sieve ; 
beat for ten minutes, then add the whites ; beat ^y^ mi- 
nutes more ; then fry in butter (in a small omelet pan) till 
of a golden color on both sides. Drain before the fire, and 
serve on a neatly folded napkin with fine loaf sugar sifted 
over. 

Note, — This is a delicious dish if served with strawberry or rasp- 
berry cream {see recipe) in separate dish. 

24.— Custard Fritters. 

Boil the milk with the cinnamon and lemon ; add the 
fneredients. sugar, flour, Salt and eggs ; beat 

I pint of milk ,,11 , t 

I inch of cinnamon Well together; buttcr a mould; 

ITie thin rind of half a lemon 

I oz. of flour pour m the custard and steam 

I grain of salt 

6 eggs until firm. When it is quite cold 

cut carefully into square pieces ; dip each separately in fry- 
ing batter or French batter (see recipes,) and fry separately 
in boiling butter or lard a light golden color. Drain and 
serve very hot with sugar sifted over. 

Any kind of cold custard puddings, such as cabinet, 
ground rice, arrowroot, &c., can be prepared as above. 

25.— Cake and Pudding Fritters. 

Cut a plain pound rice cake, or rich seed cake into small 
square slices half inch thick; dip them in batter, (5^^ re- 
cipe) and fry as directed in preceding recipes. When they 
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are ready spread over a layer of apricot or strawberry jam, 
and serve immediately. 

Cold plum pudding sliced in the same way and dipped in 
French batter (see recipe) makes a very nice variety of fritter. 

26.— Potato Fritters. 

Boil the potatoes; strain them; mash perfectly smooth 

while hot; add the butter, eggs, 
salt, and lemon-rind j drop small 
portions into boiling butter, and 
fry a light golden brown on both 
sides. Sift sugar over and serve with or without red cur- 
rant, apple, or quince jelly on each fritter. 



Ingredients. 

7 oz. of potatoes 
1% „ „ butter 
3 eggs 

3 oz. of sugar 

The grated rind of one lemon 
A pinch of salt 



27.— Lemon Fritters. 

Chop the suet as fine as possible; mix with it the bread- 
crumbs, sugar, flour, the eggs 
(lightly whisked), the lemon-rind, 
cream, and last of all the lemon- 
juice. Mix well, and fry in butter 
for fi\t minutes. Serve very hot 



Ingredients. 

6 oz. of fine bread-crumbs 
4 ,, ,, beef suet 
4 ,, ,, powdered sugar 
I small tablespoonful of flour 



4 eggs 



I'he grated rind of two small 

lemons and their juice 
2 dessertspoonsful of cream 



BOILED AND BAKED PUDDINGS. 



Preliminary Remarks. 

All the ingredients for Puddings must be fresh and of 
good quality, and it is false economy to try and use inferior 
articles or those which have been long stored. Eggs should 
always be broken into a cup separately before they are used, 
in order that a bad one may be detected and set aside, and 
they should always be strained through a sieve after they 
are beaten. The whites of eggs should be beaten in a deep 
bowl, and it is best to whisk a small quantity either with 
the wire spoons sold for the purpose, or a knife, which is 
better than a fork. While any liquid remains at the bot- 
tom of the bowl they are not sufficiently beaten; when a 
portion of them taken up with the whisk and dropped from 
it remains standing in points, it is ready and should be used 
at once. 

If milk is not perfectly sweet it will curdle in use and 
spoil the pudding, and if it is too quickly baked the milk 
will turn to whey instead of mixing with the eggs in a rich 
custard on the top. It is generally best to pour the milk 
boiling on to the eggs, which must then be beaten together. 

A very little salt improves all sweet puddings and brings 
out their flavour, but its presence must never be perceptible. 

Pudding cloths should be steeped in water the moment 
they are taken off, and dried in the open air after they 
have been well washed. 
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How TO CLEAN CURRANTS. 

Put them into a cullender (see kitchen utensils) ; strew 
a handful of flour over them ; rub gently with the hand 
to separate the lumps and detach the stalks; work them 
round in the cullender ; shake it well and the small stalks 
and stones will fall through. Pour plenty of water over the 
currants, drain them and spread them on a clean soft cloth ; 
press it over them to absorb the moisture, and leave them 
to dry. When they are perfectly dry take off the remain- 
ing stalks, and any stones which may have remained among 
them. 

To Steam a Pudding in a common Saucepan. 

When the mould is filled, tie it over first with a weD 
buttered paper, and then with a small piece of thin muslin 
well floured ; gather up the corners and tie them carefully 
so that no part of the muslin or paper touch the water. 
Put a saucer upside down into a saucepan ; pour in enough 
water to cover the saucer to a depth of three inches, and 
when it boils put in the mould, press on the cover of the 
saucepan, and boil gently without ceasing until it is done. 
More boiling water must be added as that in the pan 
evaporates, and it must be poured carefully in without 
touching the pudding. 

I.— A Christmas Plum Pudding. 

Mix the suet, raisins, currants, peel, sugar, lemon-rind, 

lugrciUents. ciunamon, cloves, nutmeg, flour, 

It o': °of m,e Ss'^ird'"" and bread-crumbs well together; 

Vt lb. of fresh currants, washed j j 1.1. 1 • • j i_ j 

6 oz. of mixed candied peel, ^00 the iemon-juicc and brandy; 
% ib.*^ofXist sugar Stir for fivc miuutcs ; add the 
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Ingredients of^aCkHstmoi Plum gggs and itiilk. Beat the mix- 

Thc grated rind of a large tUre with a WOOdcIl SpOOn fOF 
lemon ' . , , 

X cayennespoonful of powder- tWentV IXlinUteS I DUt it llltO a 
ed cinnamon , 

1 cayennespoonful of powder. quait basill OF IXlOUld WcU TUb- 

ed cloves 

5| ofanutm^, grated bed with buttcr : tie it over with 

oz. of sifted flour ' 

2 oz. of sifted bread-crumbs a clcail cloth drcdgCd with floUT : 
The strained juice of one lemon ° ^ 

\ h^u^^s""^^"^^^ P"^ ^^ i^to P^^^^y o^ boiling water 

U pint of new milk ^^d boil fast for six hours ; or else 

tie closely in a stout cloth well buttered and floured, lay a 
plate in the bottom of the saucepan to keep the pudding 
from burning, and boil as directed. Serve with either of the 
following sauces, or with German sauce {see recipe). 

2.— Brandy Sauce. 

Knead the butter with the flour and stir it into the boil- 
ittgredients. Jng water ; add the sugar, sim- 

3 oz. of fresh butter . 1 •. 1 f 1 

» tabiespoonfui of baked flour mcr ten minutcs; add the brandy, 

^ of a pmt of boiling water 

I tabiespoonfui of moist sugar and scrvc at oncc in a tureen. 

X claretglass of brandy 

3.— A very rich Sauce. 

Dissolve the sugar in the milk; boil quickly for ten minutes; 

Ingredients, bg^t ^j^g yolks with the crcam ; 

jl Sdiieeiass of Slir milk add them to the sugar, whisking 

The yolks of four fresh eggs , . t, .. . 1 • 1 ^m 

H pint of cream briskly ; coutiuue to whisk until 

X claretglass of brandy , , , t 1 

smooth ; add the brandy ; serve 
instantly. 

4.--An excellent Plum Pudding. 

Mix and beat the ingredients well together in the order in 

Ingredients. which they aic given. Continue 

\ *^' ^bSSd-crumbs to beat with a wooden spoon for 

6 „ „ -I ney suet about twenty minutes ; butter and 
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IngtedienU of Plum Puddly. 

6 oz. of raisins (weighed after 

stoning) 
6 „ „ currants (well washed) 

4 ,, ,, minced apples 

5 >t >i sugar 

2 „ „ candied peel 
\i teaspoonful of spice 

A pinch of salt 

I snerryglass of brandy 

3 eggs 



flour well a stout cloth ; tie the 
pudding up lightly in it ; put a 
plate in the bottom of a saucepan 
of boiling water, and boil three and 
a half hours. Serve with Punch 
sauce or German sauce {^see recipe). 



S— Punch Sauce. 

Dissolve the sugar in the water ; add the lemon and orange 

rind ; boil very gently from fifteen 
to twenty minutes ; strain out the 
rinds ; thicken the syrup with the 
butter and flour: add the brandy, 
wine, rum, lemon, and orange 
juice ; stir over the fire, but take 
care it does not boil, and serve at 



Ingredients. 

2 oz. of sugar 

J^ of a pint of water 
The rind of half a small lemon 
The ,, „ quarter orange 
ij4 oz. of butter 

I teaspoonful (not heaped) of 
flour 

% glass of brandy ^ 

J^ ,, ,, white wine 

7? » M rum 
The juice of half an orange 
The „ „ „ a small lemon 



once very hot. 

6.— Small Plum Pudding. 

Grate the three ounces of bread-crumbs and soak in the 

milk. Add all the ingredients in 
the order in which they are 
named ; beat well together with a 
wooden spoon for fifteen minutes ; 
butter and flour a stout cloth ; tie 
up the pudding lightly in it; put a 
plate in the bottom of a saucepan of boiling water, put in the 
pudding, and boil for two hours. Serve with Sweet sauce. 



Ingredients. 
3 oz. of the crumb of a stale 

loaf 
J^ of a pint of boiling milk 
6 oz. of suet, finely minced 
1 ,, ,, drj' bread-crumbs 
10 ,, ,, stoned raisins 

1 pinch of salt 

The grated rind of a small 

orange 
3 yolks of eggs 

2 whites 



7.— Sweet Sauce. 

Knead the butter and flour together ; stir into the boiling 
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iH^redlenis of Sweet Sauce. 

I oz. of butter 

1 tablespoonful of flour 
1^ of a pint of boiling milk 

2 tablespoonsful of moist sugar 



»> 



>> 



cream 



milk ; add the sugar ; boil ten 
minutes ; stir in the cream, and 
pour the sauce round the pudding 
at once. 



Ingredients. 

I fi). of smoothly mashed 
potatoes 
5^ lb of carrots boiled and beaten 

to a paste 
I lb of flour 
% „ „ suet 

K »i >f sugar 
1 „ „ currants •• 

I ,, ,, raisins 

% nutmeg, grated 

z pinch of salt 



8.— Vegetable Plum Pudding. 

Mix the ingredients well together in the order in which 

they are given; beat with a 
wooden spoon for twenty minutes ; 
flour and butter a warm pudding 
cloth; tie the pudding up in it 
closely, and boil for four hours. 
Serve with Wine sauce 

2 eggs 

AJ?/^.-— This pudding is large enough for sixteen persons, so that half 
the ingredients would suffice for an ordinary dinner. It is very cheap 
and is excellent cold. 

9.--Wine Sauce. 

Dissolve the sugar in the water; add the lemon-rind, and 

boil gently together for ten mi- 
nutes; take out the lemon-rind; 
knead the butter smoothly with 
the flour, put it into the syrup, 
and stir over the fire for one mi- 
nute; add the wine, heat but do not boil the sauce, and 
serve at once. 

Note. — Port wine sauce is made in the same way, substituting Port 
wine for Sherr}% and adding the juice of a lemon or an orange, a little 
grated nutmeg and more sugar. 

10.— Fig Pudding. 

Put the figs and suet into a basin, add the bread-crumbs^ 



Ingredients. 

The very thin rind of a small 
lemon 
x^ oz. of sugar 

I wineglassful of water 
1 oz. of butter 
y^ teaspoonfnl of flour 
x% wineglassful of sherry or 
madeira 
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Ingredients, sugar, yolks, sheiTy, milk smd 

K lb. of figs, chopped fine ^,,4.^^^ xr«^«^ «r^ll ^^ fko 

H „ „ suet nutmeg. Knead well with the 

M M „ powdered loaf sugar 1 j ^u * *.!. £ u 

>^ ,. „ fine bread-crumbs hands SO that the Rgs may be 

4 yolks of egKs, well beaten , . « . « 

M wineglass of sherry wcU incorporated With the other 

I teacup of milk 

2 grates of nutmeg ingredients ; butter a mould 

thickly, put in the mixture, tie over a piece of well-buttered 
paper, then a well-floured cloth, and steam for four hours. 
Serve with German sauce. 



II.— German Sauce. 

Put a white jar in a saucepan half filled with boiling 
Ingredients. Water over the fire; put in the 

^ oz, of butter ... , , , 

3 yolks of eggs mgredicuts except the sherry and 

I oz. of powdered sugar 

A little cream whisk them all together over the 

J^ glass of sherry " 

fire until the sauce thickens; then 
add the sherry and pour over the pudding. It should be 
well thickened and highly frothed, and is a most delicious 
sauce. 



12.— Cabinet Pudding. 

Boil the sugar in the milk ; beat the eggs; add them to 
Ingredients. j-^^g ^-^ \Av\^ it is Warm but not 

8 oz. of stale sponge cake I'l* i^*. ^ itf u 

1 „ „ ratafias boilmg ; let It get cold; then add 

7 ,, „ candied fruit . , ^ 

8 fresh eggs the cura^ao and cream. Cut 

% pint of new milk . ... , 

1 wineglassful of cream the CakC lUtO thm piCCCS; buttCT 

1 ,, „ Curasao , , ,. . , „ 

2 oz. of loaf sugar a quart mould, hne it tastefully 
with three ounces of the candied fruit; lay in the cake, 
fruit, ratafias and custard in the order in which they are 
named, until it is quite full. Let it stand for an hour that 
the cake may soak in the custard; then cover it with buttered 
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writing paper, tie a cloth over that, fasten up the ends on 
the top so that they do not touch the water, and steam over 
fast boiling water for an hour and a half. Turn out care- 
fully and serve with the following sauce in the dish. 

13.— Curacao Sauce. 

Boil the sugar and lemon-rind in one wineglassful of 
Ingredients, watcr; moistcn the arrowroot 

3 02. of loaf sugar . , , . , - , 

The rind of half lemon With the remainder of the water 

2 wineglassesful of water 

I dessertspoonful of arrowroot and add it to the sugar I Stir over 

I wineglassful of cura9au , ^ - , . 

the fire for three minutes; add 
the curagao ; take out the peel, and serve as directed. 

14.— A very rich Cabinet Pudding. 

Butter a plain quart mould or basin thickly and ornament 
Ingredients. Jt tastefuUy with the dried cher- 

4 02. of dried cherries . ^ . .... 

}? lb. of sponge biscuits rics; cut the spongc biscuits m 

4 02. of ratahas . ,.,,., 

% pint of thin cream slices, lay them lightly in the 

3 oz. of loaf sugar ... 

30 dropsofvanniiiaorhaifapod basiu, intermingle the ratafias. 

6 yolks of eggs 

3 whites ,, Put the cream into a small sauce- 

I wineglassful of brandy 

pan ; add the sugar in lumps and 
the vanilla; heat and strain this; beat the yolks and whites 
of the eggs well together; pour the cream hot on to them, 
and when the mixture is cold, add the brandy by degrees; 
pour it gently into the mould, cover with butter and paper, 
and steam the pudding very gently for one hour. If it is 
boiled quickly it will be destroyed. Serve with Wine sauce 
{see recipe). 

15.— -Pineapple Pudding. 

Rub the stale cake to powder; cut the pineapple into 
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iMi^redieMts fi/ PiMtttf^e PHdiiins- quarter inch pieces; beat the 

6 oz. of stale pound cake . ^, . ■%• ^ ^ 

6.. preserved pineapple cggs; mix these ingredients to- 
1 oz. of ^^ loaf sugar gcther ; add the sugar, milk and 

K daretglassofnewmilk 

H ,. ., cream Cream; beat well for ntteen min- 

utes; butter a mould, put in the mixture, tie it over with 
buttered writing paper, and steam over fast-boiling water for 
one and a half hours. Turn out carefully, and serve with the 
following sauce poured round it 



16.— Pineapple Sauce. 

Put the syrup, jelly, sugar and water into a small sauce- 
im^rtJieMis, p^n ; moisteu the arrowroot with 

4 taUespoonsful of pineapple ,. , ™tpr- hoil the OTUD- 

syrup *^ ixiuc waicr^ lk/LI iiic djTUji, 

1 teasj^^xMifui of *^ed white wheu it boUs, add the arrowroot; 

suigar 

I winegiassfuiofcoid water stir over the fire two minutes; 

t tea<poonful of arrowroot 

1 tabiespoonfui of rum add the mm and ser\-e. 



17.— Chestnut Pudding. 

Boil the chestnuts in water till they feel tender; dry 

%o/. of butter shells and skins and pound the 

3 .» „ loaf sugar 

frvsh eggs HUts to powder. To SIX ounces 

I gill of new milk 

Some dried cherries or raisins of cheStUUtS add the butter beat- 

» 

en to a cream, the sugar, eggs and milk. Butter a mould; 
stick it tastefully over with dried cherries ; put in the pud- 
ding mixture; butter a piece of writing paper, tie it over the 
pudding, and steam over fast-boiling water for one and a half 
hours ; or else bake in a quick oven from twelve to fifteen 
minutes ; turn out carefully, and sene with Victoria sauce 
{see recipe). 
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18.— Victoria Sauce. 

Dissolve the sugar in the water; boil it to a syryp; beat 
Ingredients, (he yolks With the Cream, pour in 

3 oz. of loaf sugar .111 111 1 

1 winegiassfui of water the brandy ; add them to the 

The yolks of three eggs 1 • 1 • • -i, 

I ciaretgiass of cream syrup, whisKiHg rapidly; servcat 

I sherryglass of brandy 

once. The sauce should have the 
appearance of thick cream. 

19.— Chestnut Pudding, iced. 

Boil the milk with the sugar and vanilla until well flavour- 
ingredients. e(jj prepare the chestnuts as in 

% pint of new milk . t /• • • 11 

K »». of loaf sugar the forcgoing recipe, and when 

2 inciics 01 sticlc vsniiJs 

M lb. of chestnuts in powder they are powdcred, moisten with 

I gill of new milk - ... . , 

7 yolks of eggs the gill 01 milk; Strain the sweet- 

I pint of cream 

ened milk over this, put the mix- 
ture in a saucepan, and stir over the fire until quite smooth ; 
beat the yolks, add them and continue to stir for three mi- 
nutes. When nearly cold, add the cream, beat for ten 
minutes ; put the pudding into a one and a half pint mould, 
and stand it on the ice until quite firm, about ten minutes. 
Serve with or without whipped cream round it. 

Note. — Vanilla sugar prepared as directed (see General Directions) caa 
be used, and the stick of vanilla omitted. 

20.— Baked Chestnut Pudding. 

Put the farina into a stewpan, add the sugar, salt, butter 
Ingredients. ^ud milk; Stir this gently over the 

12 oz. of chestnut farina _ .,.,., . . . 

6 „ „ pounded sugar firc Until it thickeus, then Stir it 

I dessertspoonful of vanilla • 1 1 mi 

sugar more quickly until the paste 

I pinch of salt , • i r i 

4 oz. of butter ccases to adhere to the sides of the 

1 pint of milk . 

6 eggs stewpan; take it off the fire; beat 

the yolks of the eggs; incorporate them with the mixture; 
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whip the whites to a firm froth; stir them in gently; butter 
a mould, put in the preparation, place it on a baking sheet, 
and bake in a moderate oven for about an hour. When 
done turn it out carefully and serve with apricot jam round 
it. 

21.— Publisher's Pudding. 

Blanch all the almonds; beat them to the smoothest 

possible paste in a mortar; boil 
the cream, and pour it very gra- 
dually over the almonds ; turn 
them into a cloth, twist it strong- 
ly opposite ways, and wring out 
all the cream. Take a half pint of 
this cream, heat it, and as soon 
as it boils pour it ova: the bread- 
crumbs ; cover it with a plate, 
and leave it till it is nearly cold. 
Then mix in the crushed maca- 
roons, the beef suet, the marrow (shredded, not too small), 
and all the other ingredients in the order in which they 
are given, stirring well. Pour the mixture into a thickly 
buttered quart mould or basin, fill it to the brim ; by 
a sheet of buttered paper over, then a well-floured cloth ; 
tie them down securely, and boil the pudding for four 
and a quarter hours. Let it stand for two minutes before 
it is turned out, and serve with German sauce, (sff 
recipe). 



Jnsredteftis. 

6 o^. of Jordan almonds 
X2 bitter almonds 
% of a pint of cream 
^ pint of almond cream 

4 oz. of fine bread-crumbs 

4 ,, ,, macaroons 
2 „ „ flour 

5 ,. ,, beef suet (minced fine) 

5 ,, ,, marrow (cleaned care- 

fully from fibre) 
4 oz. of dried cherries 
4 ,, ,, stoned muscatel raisins 

6 ,^ ,, pounded sugar 
J^ pint of candied citron 

I pinch of salt 
}4 nutmeg, grated 
The grated rind of i lemon 

7 yolks of eggs 

I wineglassful of brandy 



No/c. — When almonds are objected to they may be omitted, and the 
boiling cream poured at once on the bread-crumbs. In this case tw 
ounces of the sugar used had belter be vanilla sugar. {Sec recipe). 
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22.— Lemon Pudding. 

Beat the butter to a cream ; add the sugar, rind, lemon- 
inzredients, juice, Oswcgo flour, and eggs ; beat 

% at), of fresh butter , /. . • ^ rr 

% „ „ sifted loaf sugar together for twenty minutes. Have 

The grated rind of two large / • \ 

lemons teadv some puff paste, \see recipe) 

The strained juice of two r • 1 

large lemons roll it out a quartcr of an inch 

4 tablespoonsful of Oswego ^ ^ , . 

flour thick ; line a pie dish with it : 

6 fresh eggs 

ornament to taste ; put in the 
pudding, and bake in a quick oven 35 to 40 minutes. Serve 
hot or cold. 

23.— Another Lemon Pudding. 

Rub the rind of three lemons off on some lumps of sugar, 
Ingredients. and put them into a basin with 

The strained juice of 6 lemons n i .1 • j* ^ • .1 

The rind of 3 lemons all the Other ingrcdicnts in the 

6 oz. of bruised ratafias . . 1 • t 1 

6 ,, „ sugar Order in which they are given. 

I pint of cream ,,t 1 1 t ^ r- 

10 yolks of eggs Work them together for five 

6 whites, whipped . , • , , 

I pinch of salt minutcs With a whisk ; have ready 

3 grates of nutmeg 

some puff-paste, line a pie dish 
with it, put a thin border round the edge of the dish ; put in 
the pudding mixture ; strew some bruised ratafias over the 
surface, and bake the pudding for about half an hour in a 
quick oven. When ready it should be a light fawn color. 

24.— Lemon Suet Pudding. 

Put all the ingredients into a basin in the order in which 
Ingredients. j^gy ^re given, the eggs being 

8 oz. of bread-crumbs 

6 „ „ beef suet wcU beaten; when they are well 

3K » M pounded sugar . . 

I large lemon mixcd pour them into a thickly 

6 oz. of currants 

5 eggs buttered pudding dish and bake 

for an hour in a quick oven. When it is colored a fine brown 
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draw it towards the mouth of the oven. Turn it out of the 
dish, and serve with sifted sugar strewed over. 

25.— Ginger Pudding. 

Put the milk, sugar and butter in a stewpan on the fire to 
Ingredients. ^oiJ ; as soon as the milk rises, 

I pint of milk • 1 j • i 1 • ^ 1 

6 oz. of sugar Withdraw It, and throw ift the 

Yr, lb' of flour flour ; stir it quickly with a wooden 

^ 6 eggs 
4 oz of chopped preserved SDOOn tO mix it Well : Stlf thc 

ginger 

paste over the fire for a few mi- 
nutes until it ceases to adhere to the sides of the pan ; with- 
draw it from the fire ; stir in the yolks of the eggs well 
beaten, and the chopped ginger ; when they are well incor- 
porated stir in lightly the whites of the eggs whipped to a 
stiff froth. Spread a mould thickly with butter, put in the 
pudding, tie over carefully and steam for one and a quarter 
hours. Serve with German sauce {see recipe^ flavoured with 
one dessertspoonful of the syrup belonging to the ginger. 

26.— Prince Albert's Pudding, No. i. 

Beat the butter to a cream; stir in the loaf sugar by de- 
ingreiUents. grccs ; beat well; add the beaten 

% lb. of fresh butter , , . _ , 

'A „ „ pounded loaf-sugar yolks and then the whites of the 

6 fresh eggs . „, ^ , . 

y, lb. of dried sifted flour eggs beaten to a still froth ; strew 

J^ ,, ,, stoned raisins 

The grated rind of one lemon jn the floUr lightly, add the raiSlHS 

Some slices of candied peel 

(weighed after they are stoned); 
mix well. Butter a mould thickly, lay in the sHces of can- 
died peel; put in the pudding; tie a piece of thickly but- 
tered paper and a well-floured cloth tightly over, and boil 
the pudding for three hours. Serve with Punch sauce (sn 
recipe.) 



I 
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27.— The Young Wife's Pudding. 

Break the eggs one by one into a cup, and with the point 
Ingredients. Qf ^ f-Qj-j^ remove the specks; as 

5 fresh eggs 1 • j • • , 

25I oz. of powdered loaf sugar each IS uone put it mto a large 

I pinch of salt 

I large lemon, or a tablespoon- baSlH ; beat them Up lightly fot 
ful of lemon-brandy or ir o ^ 

orange-flour water four or fivc minutcs ; add the 

I pint of new milk ' 

iome bu«er '^^^ sugat by dcgrccs, then the salt; 

whisk well together; add the grat- 
ed lemon-rind and stir briskly. Pour in the milk, cold, and 
pour the pudding into a well buttered dish. Cut the bread 
in slices rather more than a quarter of an inch thick, and with 
a small cutter cut enough rounds to cover the top of the 
pudding. Butter them thickly; lay them on the top of the 
pudding (the dry side uppermost), sift sugar thickly over 
them, and put the dish in a Dutch oven about one foot from 
a moderate fire. Bake very slowly for one hour, and the 
pudding will be firm throughout. If the recipe fails it will 
be because the fire was too hot. 



2&--Mincemeat Pudding. 

Have a rather deep tart dish ; cut the roll in slices, spread 

Some slices of French roll 

Some butter a thick layer of mincemeat. 

Some mmcemeat ^ 

4 oPa pint of muk ^^^^^ ^^^ ^^"^"^ ^^ ^hc tart dish 

xpLh^TfSt with these; put a second layer 

lightly on the top of the first ; 
make a custard with the milk, eggs, sugar and salt. Pour it 
over the bread; let the pudding soak in this for an hour; 
then put it into a gentle oven, and bake from three quarters 
of an hour to an hour. 
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29.— Marmalade Pudding. 

Cut some slices of roll, butter lightly on both sides, and 
Ingredients. Spread the top thickly with mar- 

Some roll or light bread 

„ orange marmalade maladc. Beat the VOlks of tfc 

4 eggs 

54 of a pint of milk eggs Separately, add the whites 

I pinch of salt ' 

2 oz of sugar Well whipped, sprinkle in the 

I tablespoonful of brandy *■ *■ *■ 

sugar, add the milk (or cream). 
Put the custard in a tart dish, lay the slices of bread and 
marmalade on the top ; let it stand an hour ; put it in a 
gentle oven, and leave it there till it is set ; take it out at once 
and serve. This is a delicious pudding if properly baked, 
but like all custard puddings it is spoiled if subjected to 
great heat. 

30.— Diplomatic Pudding. 

Put the cream, sugar and lemon-rind into an enamelled 
Ingredients. sauccpau and place it over a 

y, pint of cream ^y r i 1 u -r 

4 oz. of loaf sugar geutlc firc ; whcu nearly boiling, 

The grated rind of one lemon 

6 oz. of bread-crumbs Stir lu the brcad-crumbs, flour, 

I ,, ,, flour 

3 .. .. beef suet, ) chonped suet, and marrow : stir over the 

1 ,, ,, beef marrow \ ^^ ' 

2 „ „ Muscatel raisins fire for tcu miuutcs : turn into a 

2 ,, ,, candied orange-peel ' 

\ ;; ;; luUrna raisins ^asiu tO gCt COld. StOUe and 

ij of a nutmeg grated "^i^ce the raisins ; chop the 

X wgiassfuiofrum^^^.^^ Orange peel; wash and dry the 

currants and Sultana raisins; beat the eggs. Mix these 
ingredients together with the cream ; add the nutmeg, rum 
and orange-wine ; mix all together, and beat for a quarter of 
an hour or longer. Butter a mould thickly ; ornament with 
Muscatel raisins to taste ; put in the pudding, tie it closely 
over, and steam rapidly for three hours, or bake in a moderate 
oven for two hours. Serve with the following sauce in the 
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Ingredients of Sauce. ^Jsh. DisSOlvC the loaf SUgar in 

3 oz. of loaf sugar 

The strained juice of two the orange-juice I boil till it be- 

oranges o ^ 

3 tabiespoonsfui of rum comes a thick sytup; stir in the 
rtSm, and serve. 

31.— Parisian Pudding. 

Mix the rice with the cream and stir it over a slow fire 

iftgredients. until it thiclcens ; beat the whites 

2 oz. of ground rice j 1 1 

I pint of good cream and yolks Separately, and add 

The yolks of 6 eggs 

The white of 4 eggs them to the crcam while it is 

2 oz. of beef suet ) choDoed 

I „ „ beef marrow f , ^^ Warm but not hot. Stand this 

4 sweet apples, peeled and 

^°''f^ A- JN aside to get cold : then add the 

2 oz. of candied^ ° ' 

. oz.°of"L7die!i V chopped remainder of the ingredients in 

I oz^'oraAgeiicaj ^he ordcr in which they are given ; 

' '''ed an'd'pouided'^'' ^^^"'^' beat the mixture for a quarter of an 

% S^^n'^utmeLrgS^^^ ^our ; rub a plain mould thickly 

"" '*^' ° Su?tanV?5sins with buttcr ; put in the pudding ; 



2 ,, 



2 ,, ,, rusks, pounded . , . . 1 • 1 t 

1 wineglassful of maraschino COVCr With Writmg paper thlckly 

2 oz. of sifted loaf sugar . , , /n i\ 

buttered, tie a cloth (floured) 
tightly over that, and steam for two and a half hours, or 
bake in a moderate oven for two hours. Turn out carefully, 
and serve with the following sauce in a tureen. 

Beat the yolks ; stir in the sugar and marsala ; stir over a 
Ingredients of Sauce. glow fire Until it thickeus ; add the 

3 yolks of eggs . . •, • u j 

2 oz. of sifted loaf sugar crcam, stimng It m by degrees. 

"% pint of marsala . j* 1 

% gill of cream Servc immediately. 

32.— Raisin Pudding. 

Mix these ingredients in a basin in the order in which 

Ingredients. they are given ; beat with a wooden 

\ IJ'z'. of ground rice spoon for fivc minutes ; butter a 
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Ingredients of Raisin Pudding. 
Vi lb. of beef suet (chopped fine) 



>> 



,, moist sugar 
Sultana raisins 



7» 

The strained juice of one lemon 
The grated rind of one lemon 
I egg (well beaten) 
J^ of a pint of new milk 



plain mould thickly; put in the 
pudding, tie it closely down with 
a sheet of well buttered paper 
and a well floured cloth; boil 
rapidly for three hours in boiling 



water. Serve with sifted sugar on the top. 

33.— A Pudding for a Prince. 

Blanch the almonds; boil them for twenty minutes in 

Incredients. 

2 oz, of sweet almonds 
6 bitter almonds 
Jcj of a pint of new milk 

5 eggs 
\<i gill of thick cream 

2 tablespoonsful of brandy 

6 oz. of stale sponge cake 



P 
,, sifted loaf sugar 
Some dried cherries 



the milk; pound them to a paste; 
when the milk is nearly cold add 
the eggs well beaten, the cream 
and brandy ; rub the sponge cake 
to crumbs; add them to the 
mixture, and beat for ten minutes, 
then stir in the sugar. Butter a mould; stick it round in 
Vandykes (or to taste), with the dried cherries; pour in the 
mixture; tie it over with writing paper, buttered, and steam 
over fast boiling water for i y^ hours. Turn out immediately, 
and serve with the following sauce in the dish. 

34.— Cherry Sauce. 

Moisten the arrowroot with the cold milk, stir it into the 

boiling milk; stir in the sugar; 
boil for two minutes. Dissolve 
the jelly, stir it in by degrees; 
take it off the fire; continue stir- 
ring until it is quite smooth, and 
serve as directed. 

AWc-.— The sauce should be of the consistency of thick cream and a 
briglit rose color. 



Ingredients, 

I teaspoonful of arrowroot 
I tablf spoonful of cold milk 
1 gill of boiling milk 
1 dessertspoonful of sifted loaf 

sugar 
Jj^ of a lb. pot of cherry jelly (or 

some cherry syrup) 
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3S— Clarence Pudding. 

Boil the milk, sugar, vanilla and nutmeg ; when the 
Ingredients. sugai is dlssolved, Set it aside to 

3i pint of new milk 1 t» 1 

s oz. of loaf sugar cool. Beat the eggs, pour the 

J^ of an inch of vanilla 

\i of a nutmeg, grated milk on to them through a strain- 

5 fresh eggs ^ 

2 French rolls Cf, beating all the time ; cut the 

2 oz. of butter ' ° ^ 

% lb. of Sultana raisins Tolls into thin slices, pare off the 

crust, and spread both sides with butter ; wash the raisins. 
Butter a plain mould and stick it across with lines of raisins 
meeting in a point at the top ; lay in the bread, butter, raisins, 
and custard in layers till the mould is full ; let it stand for an 
hour ; tie it over with a piece of buttered writing paper and 
a cloth dredged with flour ; put it into fast boiling water, and 
boil quickly for i J^ hours. Serve with the following sauce 
poured over. 

36. —Vanilla Sauce. 

Boil the sugar and vanilla in one-third of a pint of water 
Ingredients. fQj. twclvc miuutcs ; moistcn the 

2 oz. of loaf sugar 

j^ of an inch of vanilla arrowroot With One tablespoonful 

I dessertspoonful of arrowroot 

2 tabiespoonsfui of rum of cold watcr ; mix them together 
and boil for three minutes ; add the rum. Take out the 
vanilla and serve as directed. 

37.— Cocoanut Pudding. 

Make a custard by boiling the sugar in the milk ; beat 

Ingredients. the eggs, pour the milk into them 

^ oL^mus^^rTtd'rSi^srstS''*^ whilc hot but not boiling ; add 

"% of a lb. of fresh beef marrow, ,■* i_ -ii j ^* ^mi 

chopped the cocoanut milk, and stir till 

The strained juice and grated 1 1 j >^ ^ ^t • 

rind ofa small lemon nearly cold. Cut some Very thin 

H of a nutmeg, grated ,. t\^ j\ 1 \. ^ t \ 

3 oz. of loaf sugar suces of bread (about four ounces) 
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ingredi€Kts of cocoanut Pudding, buttci a plain mould and stick it 

5^ pint of new milk . . , ^ 

3 fresh eggs With lasms ID the form of a ctoss. 

I tablespoonfulofcocoanutmilk . . , „ , . 

Some stale bread Divide all the ingredients into five 

parts and lay them in the mould in the foU owing order until 
it is full: — Bread, marrow, raisins, cocoanut, lemon-juice^ 
lemon-peel, nutmeg, custard ; finish with bread and custard 
Let it stand to soak for half an hour ; tie it over closely and 
boil fast in plenty of water for 3 J^ hours. Turn out carefully 
and serve with the following sauce in the dish. 

38.— Cocoanut Cream. 

Put the sugar into a saucepan with the water ; add the 

Ingredients. cinuamou, clove, and lemon-peel, 

I wineglass of water boil till in a thick syrup. Mix the 

1 inch of cinnamon >^ * • t » mi 

X clove Oswego With the cocoanut milk; 

2 inches of thin lemon-peel . .... 

1 dessertspoonful of Oswego Strain the syruD luto it: boil up 
a tabiespoonsfui of cocoanut tor One miuute ; add the cream j 

milk 

2 tabiespoonsfui of cream Stir till cold : add the brandv and 

I „ ,, brandy ^ ' 

5 drops of essence of vanilla vauilla and serve cold. 

39.— Spongecake Pudding. 

Cut the cake into slices a quarter of an inch thick; spread 
Ingredients. 0^6 sidc with butter and the 

"%, lb, of stale spongecake . 

«^ oz. of butter Other With marmalade. Boil the- 

5^ lb. of marmalade 

2 o2. of loaf sugar sugar lu the milk: beat the eegs; 

"%, pint of new milk ex? ' 

4 fresh eggs add the milk to the eggs while 
hot but not boiling. Butter a plain mould which holds one 
and a half pints ; lay in the slices of cake (with the buttered 

\ V side next the tin) and custard alternately till full. Let it 
stand half an hour to soak ; then bake in'a well-heatfd oven 
for one hour and ten minutes. Turn out carefully, and 
serve with the following sauce in the dish. ^ 
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40.— Orange Cream. 

Boil the sugar and orange peel for ten minutes in the water; 
Tngredients. ^^^ ^^ Strained juice of the orange 

2 oz. of loaf sugar , 

2 inches of orange peel and the rum : Doil fast for three 

1 sherryglass of water 

I sweet orange miuutes : take it off the fire, beat 

1 tablespoonful of rum 

I gui of thick cream in the cream, and continue beating 

until nearly cold. It must be very smooth. Serve as directed. 

41.— Prince Albert's Pudding, No. 2. 

Beat the butter to a cream; add all the other ingredients in 

^^^dients, the order in which they are given, 

% „ „ dried flour ^nd beat for ten minutes. Butter 

X ,, » sifted sugar 

^ " chopSr ^^'"""^"^ ^^ ^ P^^^ mould, put in the mixture, 

?riifS*nL"m1ik^*'^^^^^'"'°° well floured cloth tied over, and 

\ IfofsufS boil fast for two hours. Boil the 

\ '^-^]^'^ ^ll^^^ sugar in the water for teh minutes, 

add the brandy, pour the sauce over the pudding, and serve. 

42.— Marrow Pudding. 

Put all the ingredients into a basin in the order in which 
Ingredients. they are given ; beat the mixture 

"% lb. of baked flour (or biscuit . 

powder) for tcu mmutcs ; butter a mould ; 

J^ lb. of sugar 

j( „ „ currants (well washed put in the pudding ; tie it over 

and dried) 

1 oz. of sweet almonds, blanch- firmly with buttcrcd paper and a 

ed and pounded *■ '■ 

The grated rind and strained flourcd cloth ; plunge intO faSt 

juice of a lemon ^ jr o 

j| of a nutmeg, grated boiUng watcr, and boil fast for 

oz. of beef marrow, finely *-> ^ 

2 beaten e^s ^^^^^ hours ; sift loaf sugar on the 

K of a pint of milk ^^p^ ^^^ ^^^^^ 

Note — Dried cherries, ginger, raisins, or candied peel (chopped 
fptall) may be substituted for the currants. 
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43— Zandima Pudding. 

Beat the butter to a cream ; stir in by degrees the flour 
Ingredients. ^nd the yolks of the eggs well 

6 oz. of butter 

6 „ „ dried flour beaten ; when well mixed add the 

6 „ „ sifted sugar 

6 fresh eggs whites of the eggs beaten to a stiff 

I wmeglassful of raspberry 

sy^p froth and the syrup. Beat for ten 

minutes. Butter a mould, ^pour in the mixture, tie over 
with buttered paper and a cloth, and boil fast for one 
and a half hours, or bake in a moderate oven for one 
and a half hours. Serve with raspberry cream poured over 
the pudding. 

44.— Raspberry Cream for Puddingy 

Ingredients. Whip the cream with the jam, 

I H gills of good cream . . 

]^ pot of raspberry jam pass it through a sicvc, whip again, 

and serve as directed. 

I^ote, — Strawberry cream may be made in the same way. 

4S— College Pudding. 

Butter a pint pie dish and line it with the paste rolled out, 
Ingredients, ycry thin ; ornament the edges by 

Some light paste {see recipes) 1 • • • 1 

Some jam or marmalade Clipping them With a paSte CUttCr ; 

3 oz. of sweet almonds • t % 1 if 
6 bitter almonds (blanched and Spread the bOttOm With abOUt Half 

pounded) 

6 oz. of sifted sugar an iuch thicluicss of jam : mix the 

4 „ ,, dissolved butter 

The yolks of 6 eggs almond powdei with sugar and 

The whites of 3 eggs ^ 

the dissolved butter, add the 
yolks of the eggs beaten with the brandy; add the 
whites beaten to a stiff froth ; beat the mixture for ten 
minutes ; pour it over the jam, and bake in a quick oven 
for ten minutes. I 

9C 
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46.— Jersey Pudding. 

Beat the butter to a cream and add by degrees all the 
Ingredients. Other ingredients in the order in 

5^ lb. of fresh butter ^ ' ^ ^ • -r-» 1 

K ,. ,, ground rice which they are given. Beat the 

6 oz. of sugar 

K lb. of raisins (stoned and miXtUre for twenty mmUteS. But- 
chopped) 

2 oz. of candied orange peel ter a basin, Dut in the Dudding, 

(chopped) ^ ^ ° 

I oz. of flour tie it closely over, plunge into fast 

6 fresh eggs (well beaten) '' ^ 1 o 

3 tabiespoonsfuiofnewmiik boiling Water, and boil rapidly for 
one and three quarter hours. Serve with lemon-sauce. 



47.— Lemon Sauce. 

Rub the rind of the lemons with the sugar; put the sugar 
instedients. j^to a sauccpan with the gin, 

2 large lemons , . • r 1 1 

'\ oz. of loaf sugar watcr, and juice of the lemons, 

X wineglassful of gin i 1 -i •,, • 

I „ „ water and DOil till in a syrup; then 

serve. 

48.— Bakewell Pudding. 

Blanch the almonds; boil them in the milk for ten mi- ' y 
Ingredients. nutcs ; pound them to a smooth / 

3 02. of sweet almonds , n • 1 • i 

% pint of new milk pastc. Cut the roll mto thm . 

A French roll .... , , ^ 

Some jam slices without crust, and pour the 

6 oz. of fresh butter 

6 „ „ sifted loaf sugar milk ovcr them. Butter a pie 

6 yolks of eggs , , , 

3 whites „ dish, lay in the bread as a lining, 

and on that spread the jam very thick. Dissolve the butter 
and stir in the almonds, add the butter, the yolks and whites 
of the eggs, and beat well for a quarter of an hour. Pour 
the mixture over the jam, and bake in an oven for fifty mi- 
nutes or an hour. 

Note, — Rich puflf paste [see recipe) may be substituted for the bread 
tt a lining to the dish. 



i 
I 
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49.— Currant Pudding. 

Mix all the ingredients together in the order in which 
insredients. t^^y j^^g given; beat well for ten 

J^ lb. of currants (well washed . ■• • . . 

and dried) minutes and boil in a basin well 

y. lb. of moist sugar 

M M M flour covered over and tied down for 

^ ,, „ beef suet 

% „ „ lemon (the strained three and a half hours. Serve 

juice and grated peel) 

2 «?,?« ^ .„ with sweet sauce, 

I gill of milk 

50.— Sweet Sauce. 

ingredienu, Kncad the butter with the 

a oz. of butter ^ t_ -i 1 •« 1 • • 

I tablespoonful of baked flour llOUr; 0011 the milk and StlT ID 

H of a pint of milk i_ 1 j j 1 1 m 

2 tabiespoonsfui of moist sugar the Dutter \ adcl the sugar, boil 
for ^v^ minutes, and serve. 

51.— Jam Pudding. 

Make a paste as follows: — Boil the sugar and butter in the 
Ingredients. milk; Stir in the Oswego flour; 

}i of alb. of loaf sugar ^- / «• .1 /• \ /. 

% lb. of fresh butter Stir (off the fire) for ten minutesj 

y^ of a pint of new milk 

6 oz of Oswego flour add the yolks well beaten, and 

6 oz. of apricot jam last of all the whites beaten to a 

6 „ „ greengage jam ^ ^ 

firm froth. Divide the paste into 
three parts; butter a mould and lay in the paste and the jam 
in alternate layers; cover with writing paper spread with but- 
ter, and steam over fast boiling water for three quarters of 
an hour, or bake in a quick oven for three quarters of an 
hour. Turn out carefully with sugar sifted over, or with 
the following sauce in a tureen. 

in^trdinits of Sauce. Dissolvc the sugar in the 

'\ or. of Uxif sugar - , i_ ^ *i 1 

1 Rill Of br.^ndy brandy ; beat the butter to a 

•; o/. of butter . , , 

cream; mix these together and 
hctii until smooth. ^ 
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52.— Boiled Jam Pudding ("Roley Foley.") 

Make a paste with equal quantities of finely chopped beef 
suet and sifted dry flour;* moisten with cold water and 
knead to a firm paste; roll it out one-sixth of an inch 
thick and spread it with jam, leaving a quarter of an inch 
all round ; brush the edge with water ; roll the pudding 
in the form of a bolster ; press the edges to make them, ad- 
here ; roll it tightly in a cloth, tie both ends, put into fast 
boiling water, and boil rapidly for two hours. Serve with 
or without rich custard {see recipes) cold in a tureen. 

53.— Baked Jam Roll. 

Put the milk and butter into a saucepan ; place it over 
Ingredients. ^ slow fire, aud whcn nearly boil- 

}4 pint of new milk . ,• • ,1 n /• n 

4 oz. of butter ing stir in the flour, sugar (m fine 

6 „ „ sifted flour i \ i 1 • 1 1 

4 „ „ loaf sugar powQcr) and lemon-rmd ; when 

The grated rind of 1 lemon n • 1 t ^ ^ t 

4 eggs well mixed, add the eggs, beaten, 

Any kind of jam 

and stir till it becomes a paste ; 
turn it out on a paste board and let it get cold. Dredge it 
with flour ; roll it out a quarter of an inch thick. Spread 
it with any kind of jam (or marmalade), roll it over in the 
form of a bolster, and bake on a tin in a moderate oven for 
20 or 25 minutes. Sift loaf sugar thickly over, and serve 
either hot or cold and with or without custard. 

54.— Potato Pudding. 

Baket the potatoes, and as soon as they are done press 
Ingredients, them out of the skiu that the 

4 or 5 mealy potatoes ^ ^ . . . 

6 or. of sifted loaf sugar Steam may evaporate ; when cold 

1 he grated rind of a lemon 1 ,i .1 1 r- 

The strained juice of a lemon rub them thrOUgh a fine SlCVC 



* Or see recipes for suet crust. 

t Or boil the potatoes very dry. {See recipes for mashed potatoes, 
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Ingredients of Potato Pudding. ^'^^ ^ WOOdcn SpOOll. Take six 

2 tablespoonsful of brandy 

1 gill of thick cream ounccs of the potato and add the 

4 fresh eggs 

other ingredients in the order in 
which they are given, (the yolks and whites of the eggs beat- 
en separately) ; beat for a quarter of an hour ; butter a plain 
mould ; stick it with candied peel, cut in thin half circles ; 
put in the pudding and bake in a quick oven for three quar- 
ters of an hour, turn out and serve immediately ; or steam 
over fast-boiling water for an hour. Serve with Brandy Cream 
Sauce. 

55— Brandy Cream Sauce. 

Ingredients, Dissolve the sugar in the water ; 

3 oz. of loaf sugar u -i -n • i • i i 

I wine glassful of water Doil till m a thick clcar syruD ; 

I gill of good thick cream . / r 

I winegiassfui of brandy beat in the cream ; add the 

brandy by degrees. Serve over the pudding. 

56.— Almond and Potato Pudding. 

Blanch the almonds and boil them in the milk for 

K ft. of swfeTaJr-ds '"'^"^y "''»"'^«. 'hen pound them 

g ToffS bluer t° "^ soft paste; dissolve the 

6 ?:• :'coT/meS; pou.oes butter and sugar in the milk. 

"""le^r" ""' °' " '^'"' Rub the potatoes to a fine 

The strained juice of a large _ j j j ^ .1 ... 

lemon powdcr, add to them all the 

J^ of a nutmeg, grated ^, . ,. . . 

5 eggs Other mgredients m the order 

in which they are given (the yolks aud whites of the eggs 
whipped separately ;) beat for twenty minutes ; butter a tin 
mould, put in the mixture, and bake in a quick oven for 
forty minutes. Turn out carefully, and serve at once either 
alone or with raspberry cream, or any of the sauces for 
puddings. (See recipes.) 
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Ingredients. 

14 oz. of mashed potatoes 
4 „ „ butter 

4 „ „ sugar 

The grated nnd of one lemon 
I pinch of salt 
I gill of cream 

5 cgS^ (yolks and whites 

beaten separately) 
I wineelassful of brandy 
x% oz. of candied peel 



Ingredients. 
2 oz. of fresh butter 



57.— A rich Potato Pudding. 

Prepare the potatoes as for mashed potatoes (see recipe), 

pass them through a fine sieve, 
add the ingredients in the order 
in which they are given; beat 
well together for ten minutes; 
butter a mould thickly ; ornament 
with thin slices of candied peel, 
put in the pudding mixture, and bake in a moderate oven for 
forty minutes. Pour a little clarified butter over the top, 
sift plenty of white sugar over it, and serve with or without 
any of the pudding sauces. {See recipes.) 

58.— Potato Puffs. 

Dissolve the butter and sugar in the milk; rub the po- 
tatoes to a powder; mix these 
together ; add the lemon rind and 
the yolks of the eggs; beat for 
ten minutes; beat the whites to 
a froth; add these; butter five 
small tin moulds; put one-fifth of the mixture into each, 
and bake in a quick oven for eighteen minutes. Sift sugar 
over them, and serve at once. 

Any kind of jelly or jam may be served with them. 

Sd—Hasty Puffs. 

Put the milk, lemon-rind, and cinnamon into a saucepan 

and boil up; stir in the flour 
quickly; when well mixed add 
the butter and sugar; when 
nearly cold add the eggs, well 
beaten. Take oul l\v^ ^^^ ^xA 



„ loaf sugar 



I wineglassful of milk 
3 oz. of mealy potatoes (boiled) 
The grated rind of a small le- 
mon 
3 fresh eggs 



Ingredients. 

^ of a pint of new milk 
The thin rind of half a lemon 
1 inch of cinnamon 
3 oz. of flour 
3 ,. „ butter 
3 tablespoonsful of sugar 

3 eggs 
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cinnamon; beat for five minutes. Butter six small cups; 
put one-sixth of the mixture into each, and bake in a quick 
oven for ten or twelve minutes. Turn out and serve with 
any kind of preserve round the dish. 

60.— Puddings in Haste. 

Equal quantities of bread-crumbs, beef suet, chopped, and 
currants well washed, half the quantity of sugar, ^gs and 
milk. Mix all together and beat well. Dip some smaD 
cloths in hot water; wring them dry ; dredge well with flour, 
put a teacupful of the mixture into each, tie them up tight- 
ly, put them into boiling water, and boil fast for twenty 
minutes. Turn out carefully, sift powdered loaf sugar over, 
and serve at once. 

61.— German Puffs. ^ 

Dissolve the butter in the milk; beat the eggs with the 
Ingredients, flour; add the milk and all the 

2 oz. of fresh butter , . j* ^ t_ .. /• 

2 tabiespoonsfui of new milk othcr mgredicuts ; buttcr four or 
2 oz. of sifted sugar five Small moulds ; rather more 

a „ „ dried flour ,,/...„, . , t 

than half fill them with the 
mixture and bake in a quick oven for eighteen or twenty 
minutes. Serve with the following sauce in the dish, or with 
clarified sugar. 

62. —Maraschino Syrup. 

Ingredients, Pyt the sugar, almonds, lemcm- 

-i oz. of loaf sugar , . . -i . • .^ 

4 bitter almonds (blanched and peel, orauge-juice, and watcr into 

The thin rind of quarter lemon a SaUCepaU; boil and skim till 
The strained juice of an orange .... j 1 • , 

I winegiassfui of water Guite bright aud thick: stnuH, add 

I ,, ,, maraschmo . 

the maraschino and ser\'e. 



BOILED AND BAKED PUDDINGS. 283 

63.— Cup Pudding. 

Beat the butter to a cream; add all the other ingredients 
Ingredients Jn the Order in which they are 

3 oz. of fresh butter . \ . r . • ^ -r» ^ 

3 „ „ baked flour given; beat for ten minutes. But- 

3 ,, ,, sifted loaf sugar 

3 „ „ currants or raisins ter six Small moulds; three parts 

3 tablespoonsful of cream , 

fill them, and bake m a quick 
oven for twenty minutes ; turn out and serve with Maras- 
chino Syrup poured over them. 

64.— Rice Apple Dumplings. 

Peel and core the apples without dividing them ; dip some 
Ingredients. Small cloths in boiling water, 

8 o?fo?rice dredge them thickly with flour, 

spread the rice in six portions on the cloths; lay an apple 
in the middle of each, tie up the cloths, and boil in boiling 
water for half an hour. Turn out carefully, sift some brown 
sugar over them, and serve at once. Or one large dumpling 
may be made in the same way, but the apples must be quar- 
tered. Some good custard may be served with these. 

6S— Light Currant Dumplings. 

The quantities given are for one dumpling and must be 
Ingredients. iucreascd according to the num- 

3 tablespoonsful of flour . . 

2 . „ „ suet cfineiy bcr required. 

I pinch of salt * Mix all the ingredients together 

Some milk , , , 1 mi ^^^ 

I dessertspoonful of currants and add as much milk an will 
make a very thick batter. Tie the dumplings in well buttered 
cloths and boil for an hour. Serve with Sweet Wine Sauce. 

66.— Lemon Dumplings. 

Mix the bread-crumbs, suet, flour, and lemon-rind well 
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i,i^redients of Lemon Dumplings, together; add the cggs (well beat- 

10 oz. of fine bread-crumbs 

H lb. of beef suet (chopped) en and Strained), and the lemon- 

1 large tablespoonful of flour 

The grated rind of 2 small lemons j uice (strained. ) B eat for fi ve mi- 

The strained juice 

4 <». of pounded sugar nutes t divide into four equal 

4 large eggs '^ ^ 

portions ; tie in well floured cloths, 
and boil one hour. Serve with the syrup of preserved ginger. 

67.— Baked Apple Dumplings. 

Make a paste with the suet, flour and salt, moistened 
Ingredients. ^j^jj euough Water to make a 

^Ib. of suet Cchopped) j- 'j v • . /. 

^ „ „ flour firm paste ; divide it into fist 

% sialtspoonful of salt 

5 apples parts ; roll it out. Pare the ai*- 

Some brown sugar 

pies ; scoop out the core ; fill the 
vacancy with sugar; lay each apple in its circle of paste; 
cover them over, place them in a tin dish, and bake in a 
moderate oven for three quarters of an hour. Sprinkle moist 
sugar over, and serve at once. 

Note. — These dumplings may be glazed by sprinkling them with 
sifted loaf sugar and holding a red hot salamander over them for a few 
seconds. 

68.— Apple and Plum Dumplings. 

Slice the suet very fine ; free it carefully from fibre and 

Ingredients. mincc it fine. Mix it well with 

6oz°ofsSet the flour, add the salt and as 

"% saltspoonful of salt , ... ... 

% pint of water much watcr as Will make it into 

8 or 10 apples t^ n • , . ^. 

yt oz. of fresh butter a firm pastc. Roll it thin. Dip 

The juice and grated rind of a , 

lemon a cloth mto hot water, wring it 

5 oz. of sugar ^ ^ 

I small sherryglass of white dry, shake it OUt, floUr It thicklv* 

wme ^ ^ ^ ' 

and lay it in a basin. Press the 
paste evenly into the basin upon the cloth, and fill it with 
the apples pared and quartered. Add the sugar, butter, 
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lemon-rind and juice, and wine. Moisten the edges of the 
paste, put on the paste-cover, press the edges well together, 
and fold them over. Gather up the ends of the cloth, tie 
it firmly close to the pudding, drop it into boiling water, 
and boil for an hour and a quarter. When it is done lift it 
out by twisting a fork into a corner of the cloth ; turn it 
gently into the dish in which it is to be served, and instantly 
cut a small hole in the top or the dumpling will be heavy. 

Note. — Half a pot of apricot jam is a great addition, put in with 
the fruit. Rhubarb dumplings are made in the same way. 

69.— Paradise Pudding (Apples). 

Mix all the ingredients in the order in which they are 
higredients. given, and beat with a wooden 

6 apples . 

}i lb of beef suet (chopped) spoon for ten mmutcs. Butter 

}^ ,, ,, fine bread-crumbs . 

8 oz. of moist sugar a basm, put iu the mixture : tie 

The grated rind of an orange 

The strained juice a cloth OVCr it, pUt it intO faSt 

Ys part of a nutmeg (grated) * 

4 fresh eggs boiUug Water and boil rapidly for 

1 tablespoonful of rum *^ * •' 

three hours ; or bake in a moder- 
ate oven for an hour and a half Serve with the following 
sauce. 

70.— Apple Cream. 

Ingredients. Dissolvc the jclIy in the rum 

2 tablespoonsful of apple jelly . . . 

2 „ „ rum and beat it into the cream until 

\i gill of thick cream 

smooth. Serve over the pudding. 

71.— Apple Pudding. 

Peel and core the apples and cut them up small ; put 

18 a jg/"^^'''^"^*- them into a stewpan which will 

L^ifrorclS..n.on just hold them with the cinna- 

' ^^°^®^ mon, cloves, lemon peel, and 
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jMgredients 0/ Appu PiuidiHg. sugar. Stew till thcv are quite 

The peel of one lemon ^ 

6 o2. of moist sugar soft : oass through a sieve : add 

4 yolks of eggs ' jt o j 

H S^ofVclod'butter ^^^ ^^^^ °^ ^^^ ^gS^ wdl bcatcn, 

The juice of a lemon the white (wcll beaten) and all 

the other ingredients. Beat all well together with a wooden 

spoon ; butter a mould, put in the pudding, tie it over, and 

bake or boil for half an hour. Serve with Rich Custard. 

72.— Charlotte Pudding (Apples). 

Butter a large basin ; strew it thickly with moist sugar ; 
itigte^enu. ^ut some sUces of bread and butter 

Some bread 

Some butter thiu without CHist ; peel, slice, and 

4 apples 

A pot of marmalade core the applcs (very thin) ; put a 

layer of bread in the basin (butter downwards), then mar- 
malade, then apples; do this till the basin is full ; press it 
well down ; put a plate over it with a weight on it ; bake in a 
quick oven for three quarters of an hour. Turn out careful- 
ly and serve very hot. 

73.— Baked Apple Pudding. 

Weigh the apples after they are cored and pared, and stew 

Ingredients. them to a perfectly smooth mar- 

6 oz. of sJgaT malade with the sugar and wine ; 

I sherryglass of white wine . 1 . , 

3 oz. of butter Stir Constantly so that they may 

The juice and rind of one lemon . 

Yolks of 5 eggs not stick to the pan. When they 

I dessertspoonful of flour, or 3 

or 4 Naples biscuits or ma- are ready and still quite hot, add 

caroons crushed small 

the butter, lemon-rind and juice, 
the well beaten yolks and the flour. Put the mixture into a 
well buttered tin and bake in a moderate oven for half an 
hour or more. Serve with a little clarified butter on the top 
with sugar sifted over, or else beat the whites of the eggs to a 
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firm froth; mix them with five dessertspoonsful of finely sifted 
loaf sugar, stir it in very gently a quarter of an hour before the 
pudding is done ; pile the froth on to the pudding, then put 
it back to finish baking. This is an excellent way of using up 
any white of eggs you may have over from other dishes. 

74.— Brown Bread Pudding. 

Mix all the ingredients in the order in which they are 
Ingredients. givcn ; beat for ten minutes ; dip 

>4 lb. of stale brown bread 1 1 • 1 m* 

8 oz- of salt a cloth mto boiling water, wring 

3 " " sugar it out, dredge it thickly with flour ; 

% siatspoonfui of salt boil the pudding in the cloth for 

5 eggs three and a half hours. Serve with 

The grated rind of one lemon 

x winegiassfui of brandy wine sauce made with port wine. 

(See recipe.) 

75.— A rich Bread Pudding. 

Sweeten the milk with the sugar, add the salt, and pour it 

Ingredients. boiUng on to the bread-crumbs ; 

I Si"of fine sugar add the butter and cover it with 

6 oz.'^?fi5i"e br^d^a-umbs a plate ; let the mixture stand half 
6 eggs' an hour; then stir in the eggs, well 

\i lb. of currants . 

1 small glass of brandy beatcu, the lemon-riud, currants 

The grated rind of one lemon 

and brandy ; beat well ; butter a 
mould, put in the pudding (which should fill it), tie paper 
and a cloth tightly over it, and boil for an hour and ten 
minutes. 

76.— A plain Bread Pudding. 

Put any pieces of bread, crust and crumb, into a cool 
Ingredients. Qven and dry these until hard, 

"% lb. of bread, powdered , 1 « 1 1 11 

% „ „ suet (finely chopped) but not baked brown ; pound them 

5 tablespoonsful of moist sugar ^ -, • 1 1 r 

H of a nutmeg, grated to fine dust ; mix half a pound of 
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iHiredients o^^a^Plain Bread, t^is pOwdcr with all the OthCT in- 

% lb. of currants (or % lb. of gTcdients (cxccpt the eggs) in the 

Sultana raisins) . i • i i 

1 pint of new milk Order in which they are given; 

3 eggs 

beat for ten minutes; beat the 
eggs, add them to the pudding mixture ; beat for ten minutes 
more. Butter a basin, pour in the pudding, tie it well over 
with buttered paper and a cloth, and boil in plenty of fast 
boiling water for four hours. 
Note. — Half the quantities given will do for an ordinary sized pudding. 

77.— Baked Bread Pudding, with Marmalade or 

Jam. 

Put any pieces of bread, crust and crumb, into a cool 
iri^redients. Qy^^ and dry until hard, but not 

6 oz. of bread powder /- % 

^ tablespoonsful of brown sugar brOWU^pOUUd them tO fine dUSt 
5^ of a lb of finely chopped suet 

-%, „ „ nutmeg grated Mix six ounccs of this with the 

% ,, ,, pint of new milk 

2 eggs sugar, suet and nutmefir. Pour 

Some marmalade or jam " «-* 

the milk over this and beat the 
mixture for ten minutes; beat the eggs, add them to the pud- 
ding, beat ten minutes more. Butter a pie dish, put in a 
layer of the pudding mixture half an inch thick, on that a 
layer of marmalade, then a layer of pudding, another of jam, 
and so on until the dish is full, finishing with pudding at the 
top. Bake it in a slow oven for two hours. 

78.— Baked Bread Pudding. 

Boil the milk and pour it scalding on the bread-crumbs 
Ingredients. and butter, and let them stand till 

6 oz. of bread ,- - _ ... 

I „ „ butter well soaked; stir m the sugar, eggs 

I pint of milk / ,, 1 « • 1 

3 oz of sugar (yolks and whites beaten separate- 

5 yolks of eggs . 

3 whites,, „ ly), orange peel, (sliced thin), and 
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jni^redienhoj^BaMed Bread nutmcg ; let the mixture Stand un- 
9 oz. of candied orange rind til nearly cold, then pour it into a 

Kofa nutmeg, grated . j. t -r- .t_ • • l . .t. 

Icing, pie dish. For the icing, beat the 

I uwS'pSJnrfui of sugar three whites to a fine froth, stir in 

the sugar (pounded very fine) gently, pile it lightly on the top 

of the pudding, and bake in a moderate oven for half an 

hour. Serve at once. 

79.— Plain Bread and Butter Pudding. 

Sweeten the milk with the sugar ; stir into it the eggs, well 

insredients, beaten ; cut some slices of bread 

'4 Si!*ofsiJ^ and butter, lay them in the dish 

K of a nutmeg, grated with currants Scattered in between 

3 ounces of currants ... . , 

Some bread and butter UUtll it IS full, pOUr in the CUStard, 

and bake for about an hour. Lemon-rind grated may be 
substituted for the nutmeg. 

80.— Rich Bread and Butter Pudding. 

Simmer the vanilla or lemon-rind for fifteen minutes, strain 
Ingredients. jt^ and pour in the cream ; sweeten 

5^ stick of vanilla or the rind of ... , , . . 

a lemon it With the sugar and stir in the 

1 pint of new milk , ., . , 

V „ cream eggs while it IS Still hot I add the 

4 oz. of sugar (m lumps) 

6 eggs (weiTbeaten) Salt and brandy, stirring briskly 

SiTml'hJfi^nd h^^tx ^^® while. Put three layers of well 

,4 of oCs^nTge or ^""^^^^ ^^^^^ ^^ bread in a thickly 

iemon.nnd buttercd pie dish and sprinkle the 

currants and candied peel between; pour over the eggs and 

milk by degrees, letting the bread absorb one portion before 

another is added. It should soak for about two hours before 

being baked. Then put it in a moderate oven for half an 

hour, and serve. 



\.i 
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81.— Common Batter Pudding. 

Beat the yolks of the eggs thoroughly; mix them with the 

Ingredients, milk; add the flour very gradu- 

4 3« of milk allyy beating the mixture well as 

>i lb. of flour t_ .• • J J 1 . 

each portion is added to it, or it 
will not be smooth. Whip the whites to a stiff froth, and 
just before the pudding is put into the cloth stir them light- 
ly in. Dip a pudding cloth in boiling water, wring it out, 
flour it well, put in the pudding, leave it room to swell, tie 
it securely, and put it immediately into fast boiling water. 
Boil for one hour and ten minutes. Send it to table the 
instant it is ready, either with wine sauce (see recipe) or rasp- 
berry vinegar heated. 

82.— Baked Batter Pudding. 

Mix the salt with the flour; whisk the eggs to a light 

Ingredients, fjoth; Strain them; add them to 

I small saitspoonfui of salt the flour; beat the batter well 

3 fresh eggs i -1 1 • « ..t » 

I pint of new milk and add it to the milk very grad- 

ually. Pour the mixture into a buttered dish^ put it at 
once into a brisk oven, and bake for three quarters of an 
hour. Serve with stewed fruit or prunes. 

Note, — The same mixture may be baked in buttered cups tunxd 
out and served with sugar sifted thickly over them. 

83.— Derbyshire Batter Pudding. 

Mix the flour with the milk and boil it till it thickens. 
Ingredients. ^yhcn quite cold add the butter, 

3 tablespoonsful of flour 

1 pint of new milk sugar, Icmon-Hud and eggs ; beat 

3 02. of butter (beaten to a °*' ' 

,, ,^cr^m) well Butter a dish, lay a thin 

J^ lb. of sifted sugar ' * ^^ 

The grated rind of I lemon ornamental layer of pastc round 



1 
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tHgredienu^fjDei^MreBaita, the edge; whcti the pudding is 
TheJSlu^of^'fgsl-in-ten^eU mixed put it into the dish, 
A little pastry, {see recipe) and bake it in a quick oven for 

twenty minutes. Serve either hot or cold, with sifted sugar 

on the top. 

84.— Batter Fruit Pudding. 

Butter a i>^ pint basin thickly, and fill it nearly to the brim 

someapjrofpiums ^^^^ ^^^ ^PP^^s pared, cored, and 

4tabiespoonsfuiofflour quartered, or with plums. Beat 

MlSnformiik the eggs; mix them gradually 

with the milk ; stir in the flour 
carefully by degrees, beating well. Pour the batter over 
the fruit ; tie a well floured cloth over the basin tightly, and 
boil for i^ hours. Turn it into a hot dish when it is 
done, and serve instantly. 

8s— Yorkshire Pudding. 

Whisk the eggs well ; strain them ; mix them gradually 
Ingredients. ^jth t^g flQy^ . ^^en pour in by 

3 tabiespoonsfui of flour degrees as much milk as will 

I saltspoonful of salt 111 1 

reduce the batter to the consist- 
ency of thick cream ; beat for a quarter of an hour. Put 
the tin in which the pudding is to be put under the joint 
with which it is to be served for about a quarter of an hour ; 
when the batter is ready, pour it into the pan, watch it 
carefully that it does not burn; it will take ij^ hours; 
when it is half done cut it down the middle lengthwise and 
each piece into four, and turn it so that it may be browned 
on both sides. Serve with the meat. 
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86,— Family Yorkshire Pudding. 

/ inzTidients. Procecd cxactlv as in the pre- 

y * egg ... 

/ iM pint of new milk ^ Ceding reCipC. 

^ 6 tablespoonsful of dried flour 

X saltspoonful of salt 

I 

87.— Baked Custard Pudding. 

Beat the eggs and mix them with the milk ; strain the 
Ingredients. mlxture through a fine sieve and 

X quart of new milk .... , , 

scRgs sweeten it with the sugar; add 

6 oz. of sugar , ■• j •. • , j 

I pinch of salt the Salt and pour it into a deep 

Some grated lemon-rind or . 

nutmeg dish, gratc the lemon-rmd or 

nutmeg over the top and bake it very slmvly in a gentle 
oven from twenty to thirty minutes or longer if it is not 
firm in the centre. If well made and slowly baked the 
pudding will be quite smooth when cut, and there will be 
no whey in the dish. The honey-combed appearance these 
puddings so often have is due to their being subjected to 
too great heat. 

TVtf/^.— Instead of grated lemon-rind or nutmeg, sifted sugar may be 
strewn over the top and burnt by a red-hot salamander being held oTcr 
it for a few minutes. This is a great improvement. 

88.— A finer baked Custard. 

Boil the milk, salt, lemon-rind and sugar gently together 
Ingredients. fof fiyg miuutes. Beat the yolks 

1 ^ pints of new milk j 1 • 

K saltspoonful of salt auQ whites of the eggs and pour 

The thm rind of a lemon . ... . 

6 oz. of loaf sugar the milk boiling into them by 

The yolks of 10 fresh eggs 

The whites of 4 „ „ dcgrces, stirring all the time; 

I pint of good cream o » o » 

I shcrrygiass of brandy, or strain the mixturc and add the 

maraschmo, or noyeau •"•■« wix-v. 

cream; let it cool and then fla- 
vour it with the brandy \ line a pie dish with thin pasto* 
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(fee recipes) ; pour in the mixture and finish as in the pre- 
ceding recipe. Serve with or without the syrup of pre- 
served ginger, or with raspberry syrup heated. 

89.— Boiled Custard Pudding. 

Whisk the eggs well; put them into a pint pudding 

Ingredients. basin ; fill Up with milk ; strain ; 

?pmfofmiik add the sugar and flavouring; 

2 oz. of sugar . 

ao drops of vanilla* pour it back mto the basm, tie 

♦ Or the sugar may be rasped it ovcr with buttcrcd paper and 

on lemon-rind and then crushed 

or dissolved in the milk. a cloth, and boil gently for half 

an hour. Let it stand a few minutes, turn it out on a dish, 
and serve either plain or with any of the pudding sauces 
(sec recipes), or some preserved fruit. 

90.— Oswego Custard Pudding. 

Mix the flour with a quarter of a pint of the milk; add 
Ingredients. tjjg remainder of the milk, boil- 

a large tablespoonsful of Os- , 11. 

wego flour ing, the sugar and lemon-rind ; 

1% pint of milk • mi 

2 oz. of moist sugar Stir till nearly cold : add the eggs 

The grated nnd of x lemon ^ ' °° 

2 «ggs well beaten. Butter a dish, pour 

in the pudding, and bake for twenty minutes, or boil in a 
basin for half an hour. 



91.— Boiled Rice Pudding, plain. 

Wash the rice ; boil it in three pints of water for one 
Ingredients j,our ; drain off the water. Stir 

yi lb. of rice .,1 , . , 

5< „ „ moist suear the sugar, milk and egg into the 

% pint of new milk . . . 

X egg rice. Press it into a basm, tie 

it over with a cloth, and boil for an hour. 
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92.— A good Boiled Rice Pudding. 

Put the rice into the cold milk, heat it slowly and sim 

ingredUnts, mer for one hour ; add the but- 

i>^ ^nS <5?ew milk tcr, sugaT, sdt, and lemon-rind, 

4*^„sugJ'^ almonds (pounded to a paste); 

\ bitter almonds and eggs (wcll whiskcd) to the 

The rind of half lemon* .... . 

4 eggs milk while it is still quite hot ; 

* 20 drops of vanilla may be let the miXtUre COOl I pOUr It 

substituted for the lemon-nnd ^ ' '^ 

into a well buttered basin or into 
a mould which should be quite full; tie buttered paper and a 
floured cloth over it, and boil exactly an hour ; take it out ; 
let it stand for two or three minutes, turn it out and serve 
with sweet sauce {^sec recipe) or stewed fruit. 

93.— Boiled Rice and Raisin Pudding. 

Wash the rice, mix it with the raisins, tie them lightly in a 
Ingredients. ^g]] floured cloth, giving them 

6 oz. of rice 1, « •, / 

li lb. of raisins plenty of room to s;«rell ; boil i J:( 

■ 

hours, and serve virith Sweet Sauce. (See recipe.) 

94.— Baked Rice Pudding. 

Put the rice into plenty of cold water and boil it gently 

Ingredients, for eight or ten minutes ; drain 

I quart of" ilk well on a sieve or strainer; put 

4 eggf ^"^^"^ it into a clean saucepan with the 

Nutmeg, cinnamon, or lemon- .,!»•.• e i. . 

rind milk ; let it simmer for an hour ; 

sweeten with the sugar ; beat the eggs, strain them, add 
them gradually to the milk, stirring carefully; add the 
flavouring; put into a buttered pie dish, bake for an hour, 
and senT. 
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95.— Baked Rice Pudding without Eggs. 

Wash the rice well ; put it in a buttered pie dish with 
ifizredients. t^g sug^r and milk ; grate a little 

5 tablespoonsful of rice 1 1 1 • 

4 „ ,, moist sugar nutmeg over them and bake m a 

1 quart of new milk 

Some nutmeg moderate oven for 2^ hours. 

96.— Richer Rice Pudding. 

Wash the rice very clean ; pour the milk on to it and 
Ingredients. stew it gently till it is tender; 

4 02. of rice ,,, .. ... . f» 11 

i% pint of new milk while it IS Still on the fire add 

2 02. of good butter 

3 „ „ sugar the butter and sugar ; take it 

4 eggs 

The grated rind of half lemon off the fire, and whcn it is cooled 
add the eggs well whisked and the lemon-rind. Put the 
pudding in a well buttered dish and bake in a gentle oven 
for thirty or forty minutes. 

97.— Rice Pudding Meringue. 

Prepare the rice exactly as above leaving out the whites 
of the eggs. Whisk the whites to a stiff froth, stir in lightly 
five heaped tablespoonsful of ^«^/v powdered sugar; lay it 
lightly on the top of the pudding, and bake i}^ hours in 
a moderate oven. 

9&— Ground Rice Pudding. 

Mix the rice very smoothly with half pint of the milk; 
Ingredients. ^oji ^^^ remainder of the milk 

5 02. of ground nee 

I quart of new milk ^ud Stir the rfce iuto it : keep 

4 02. of butter ' * 

^s;'i«i;>lnS'of salt Stirring it over a gentle fire for 

'whiSf '^^' ■ ten minutes, and be careful it 

r;;iSSgtefuiofb"4dy""" does not stick to the pan; add 

the butter, sugar and salt ; stir for a few minutes, lift it o(f 
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and add the beaten yollcs, whites, and rind and brandy ; lay a 
border of fine paste {see recipes) round a buttered dish, 
pour in the pudding ; strain some clarified butter over the 
top; moisten the paste with the brush, sift over some sugar 
and bake in a very gentle oven for three quarters of an hour. 
If preferred the remaining whites of eggs may be used to 
cover the pudding with meringue. (See preceding recipe.) 

No/e,—This is a very large pudding ; half the^quantities will do for 
ordinary use. 

99.— Ground Rice Pudding, plain. 

Moisten the rice with half pint of the milk ; boil the re- 
Ingredients, maindcr and pour it on to the 

3 tablespoonsful of ground • « « . . - ,, 

rice nee by degrees, stirring carefully; 

1% pints of cold milk , i_ /• ^ 

3 02. of vanilla sugar stir ovcr the fire for a quarter of 

1 „ „ plain „ ^ 

3 eggs well beaten an hour. Add the sugar ; let it 

get nearly cold ; add the eggs. Butter a pie dish, put in 
the pudding, and bake in a quick oven for twenty-five or 
thirty minutes. 

100.— Ground Rice Cup Pudding. 

Moisten the rice with half a gill of the milk ; boil the 
Ingredients. remainder of the milk and stir it 

2 oz. of ground rice • 1 • 1 1 

3 pints of new milk mto the Ticc Dy dcgrces : stir over 

2 oz. of fresh butter 

3fresheggs, the firc ten minutes, then let it 

The grated nnd of half lemon ' 

3 oz. of sifted sugar get cold. Beat the butter to a 

cream ; beat the eggs, mix these well into the rice ; add 
the lemon-rind and sugar. Beat the mixture for twenty mi- 
nutes ; butter six small moulds (or cups) ; put an equal 
quantity into each, and bake in a quick oven for eighteen 
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minutes. Serve immediately with loaf sugar sifted over. If 
a red-hot salamander is held over each for a few minutes the 
sugar will glaze into a rich crust. 



loi.— Gateau de Riz. 

Wash and drain the rice ; free it from discolored grains ; 
lugredients. put ^ jnto the milk and place it 

7 oz. of rice 

I quart of milk ucar the fire to simmer very gent- 

3 oz. of fresh butter , * ^ o 

5 J, „ lump sugar ly until tender, about three quar- 

I pinch of salt 

The rind of one large lemon ters of an hour : add the butter, 

6 eggs ' 

a oz. of clarified butter sugar, Salt, and Icmon rind, grat- 

Some very fine bread-crumbs , 

ed; simmer for about an hour 
until the rice is swollen to the utmost and perfectly tender ; 
take it off the fire, let it cool, and stir in quickly by degrees, 
the well beaten yolks of the eggs. Take a plain mould, 
put in the butter and turn it round and round until each 
part has received a coating of butter ; turn it upside down 
for a moment to let the superfluous butter drain off; throw 
in the bread-crumbs and shake them entirely over the inside 
of the mould ; shake out those which do not stick. Whisk 
the whites of the eggs to a stiff froth ; stir them gently into 
the rice ; pour the mixture gently into the mould so as not 
to displace the bread-crumbs ; put into a moderate oven 
instantly y and let it remain there an hour. It will, if proper- 
ly baked, turn out quite brown and firm and looking like a 
cake. But a hot oven will cause it to break and look un- 
sightly. 

It is a great improvement to pour some clear apple, 
quince, or stawberry jelly (melted) over the rice-cake when 
it is served. 
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102.— Gateau de Riz. 

(Another way,) 

Wash the rice ; strain it ; put it with the milk and va- 
inaredients. ^iUa iiito an uncovcred saucc- 

^ tablespoonsful of rice 

J 5i pint of milk (or milk and pan On the fire; simmer sentlv 

cream) o y 

a inches of vanilla* for I J^ hoursj Stir it Occasionally; 

X tabicspopnfui of brown sugar take it off ; take out the vanilla: 

o lumps of loaf sugar ' 

*c\.^A^r^r.f r beat the eggs, add them to the 

* Ur ao drops of essence of va* 

"**!* rice; mix well; take a small 

saucepan or plain mould ; put in the lumps of sugar with 
a little water ; put it over the fire ; when it bakes and gets 
brown and thick lift off the saucepan ; turn it gently round 
and round until every part of the inside is covered with 
syrup; plunge the saucepan into cold water for a few seconds 
(which causes the coating of sugar to congeal on the sauce- 
pan at once). Pour in the rice mixture and put the sauc^ 
pan (or mould) into another saucepan half full of boiling 
water ; put a little plate with hot charcoal on it on the top 
and boil for an hour. Turn it out and serve either hot 
or cold. 

Raspberry cream will be found a great addition to this 
refined and elegant pudding. 

103.— Sweet Casserole of Rice. 

Wash the rice ; drain it on a hair sieve ; put it into a very 

iftiredients, clean saucepan with the cold 

'i quart of new milk milk ; Stir Well together ; place the 

2 oz. of butter , _ r \ tr^ 1 

a^ „ ,, pounded sugar pan 7iear the fire for half an hour ; 

The nnd of one lemon, grated, . i /• 

or 25 drops of vanilla suiimer ovcr the fire very genth 

Some clarified butter 

for half an hour more ; add the 
butfer, sugar, and lemon-rind, and simmer gently until it is 



bOIL£D A^b BAkED PUbblNGS. ^99 

sufficiently soft to be easily crushed with a spoon. Butter a 
tin mould thickly ; crush the rice to a smooth paste and 
pour the mixture into the mould; press it in carefully; 
smooth the surface and let it stand until cold ; dip the 
mould into hot water, turn out the rice ; reverse it again on 
another dish and with the point of a knife mark round a 
circular rim about one inch from the edge ; brush some 
clarified butter over the pudding and put into a brisk oven ; 
when it is of a light golden-brown color all over, draw it out, 
raise the cover carefully where you marked it, scoop out the 
rice from the inside, leaving only a crust of about one inch 
thick in every part, and pour into it some preserved fruit 
(plums, apricots or peaches). Serve with or without whipped 
cream on a separate dish. 

104.— Macaroni Pudding. 

Break the macaroni into one inch lengths, soak it in the 

Ingredients ^jlj^ for two hours ; put it on the 

x}| pin^^oTmT" fire in the milk and simmer gently 

3 7. « sugar ""^"^ for I Yi hours ; stir in the butter 

^ *^^^ and sugar ; take it off the fire, and 

when it is a little cool, beat up the eggs and stii:,them in. 

Butter a pie dish ; put in the pudding ; grate a little nutmeg 

over the top, and bake in a moderate oven for three quarters 

of an hour. 

iVi;/^.— The macaroni may be flavored either with vanilla or lemon- 
peel and the pie-dish may be lined with puff paste. 

105.— Baked Tapioca Pudding. 

Simmer the tapioca and lemon-rind in the milk for 1 ^ 
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Itt^redients of Baked Tapioca. hoUFS : Stir in the SUgai : let it gCt 

Puddings ' o -^ o 

3 tabiespoonsfui of tapioca cold ; tokc out the pccl ; add the 

The thin rind of a lemon * , , 

1 54 pints of new milk cggs, well-beaten ; beat ten mi- 

J;^ lb. of sugar . j- t. /i» .». 

3 ejEcgs nutes ; butter a pie dish (hne the 



* 



Twenty drop of vanilla may be g^ge with paste if preferred) : put 

substituted for the lemon-nnd ox* 

in the pudding, and bake in a 
quick oven for half an hour. 



io6.— Boiled Tapioca Pudding. 

Boil the tapioca gently in the milk for two hours ; add the 

Ingredients. butter, sugar, and ratafia cakes; 

i>| pint^ofSSk^ beat well for ten minutes; beat 

2 oz. of fresh butter, or half a , , , • i . , , • 

gill of thick cream the eggs, stir them m briskly ; but- 

4 oz. of loaf sugar . 

1 „ „ ratafia cakes tcr a mould ; pour m the pudding; 

5 eggs 

tie over with writing paper spread 
with butter, and a floured cloth, and steam over boiling water 
for I Yz hours. Turn out carefully and serve with raspberry 
syrup warmed and poured over, or serve cold with custard or 
whipped cream. 

Note, — If the whites tsx^ whipped separately and stirred into the 
pudding just before putting ^t in the shape or basin it will be found to 
make it lighter. 

107.— Semolina Pudding. 

Blanch and pound the almonds to a soft paste ; put them 
Ingredients. i^to a saucepan with the semolina, 

I oz. of sweet almonds 1 mi 1 ., 

6 bitter almonds sugar and milk ; boil gently, stir- 

6 oz. of semolina 

5 „ „ loaf sugar ring constautW for three quarters 

1 pint of new milk 

2 oz. of butter of an hour : add the butter ; stir 

5 eggs 

off the fire for ten minutes; beat 
the yolks of the eggs, stir them in ; butter a mould ; beat 
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the whites to a stiff froth ; stir them lightly into the pudding, i 
and pour the mixture into the mould ; tie it over with writ- T 
ing paper spread with butter ; steam over fast boiling water I 
for I Yz hours, or bake in a moderate oven for an hour. Turn \ 
out carefully, and serve with raspberry syrup Warmed, or any 
sweet sauce. 

io8.--Semolina Pudding. 

(Another way,) I 

Put all the ingredients except the eggs in a stewpan over j 
higredicnts. t^e fire ; stir it till it thickens and 

\i tb of semolina , i • i r ^ 

6 oz. of sugar ceases to adhere to the sides of the 

4 „ „ butter 111 

I pinch of salt Stewpan : beat the eggs, yolks, and 

I pint of milk , 

1 tabiespoonfui of orange flower whitcs Separately; take the pud- 
water L J J 1 

6 ratafias ding off the fire ; add the yolks ; 

beat well ; butter a mould ; stir the whites lightly into the 
pudding; pour it into the mould; tie over buttered paper and 
a floured cloth ; steam for an hour ; turn out carefully, and 
seiTe with custard whip. {See next recipe.) 

109.— Custard Whip. 

Blanch and pound the almonds ; mix them into a smooth 
Ingredients, pastc with the sugar and orange 

I or., of sweet almonds _ , 

6 bitter almonds flower Water ; put them mto a 

4 oz. of sugar • t 1 

1 tabiespoonfui of orange water Small stewpan With the cream, add 

I gill of cream 

iTie yolks of two eggs the yolks whipped, and with a 

wire whisk whip the sauce over a very gentle heat until it be- 
comes a thick smooth froth. 

1 10.— French Semolina Pudding. 

Stand the milk with the lemon-rind in it neai the fire for 
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Ingredients of ^^rench Semolina half an hour ; bring it slnwly tO a 

J quart of new milk boll ; simmcr It for five minutes ; 

The thin rind of one fresh . -i -r* • 

lemon take out the lemon-rind. Put m 

5 oz. of semolina . . , „ , 

4 „ „ sugar the scmohna stirring gently all the 

3 ,, ,. butter . . t^ v^ •^ 

1 pinch of salt . time j boil gcntlv for ten minutes ; 

4 bitter almonds, blanched and , , «j ^ 

pounded Stir in the sugar, butter and salt ; 

boil for three minutes, stirring constantly ; take it off the 
fire, and when it is cool stir in the yolks of the eggs well 
beaten ; add the pounded almonds mixed with a teaspoonful 
of sugar ; prepare a mould as for gateau de riz {see recipes); 
beat the whites of the eggs to a stiff froth; stir in gently; pour 
the pudding into the mould, and bake in a very gentle oven 
for I }( hours. 

III.— Soojee Pudding. 

Boil the milk and drop the soojee into it gradually, stir- 
ingredients. ring ^yell all the time, so that the 

4 oz. of soojee . , - . ^ 

iH pints of new milk mixturc may be smooth ; stir for 

3^ oz. of sugar, pounded i ^ . • . j j ^i i . 

2 „ ,, butter about ten mmutes ; add the but- 

The rind of one lemon, grated 

5 eggs ter, sugar, lemon-rind ; beat the 
eggs well ; take the mixture off the fire, and when it is cooler 
but still warm stir in the eggs ; pour it into a buttered dish ; 
bake half an hour in a moderate oven. 



112.— Soojee, Semolina, or Vermicelli Pudding 

with Apples. 

Boil the milk, and proceed exactly as above ; when they 
Ingredients. are in the pudding-dish cover the 

1 quart of milk • i i i ^ 

2 oz. of butter top ovcr With applcs parcd, cored, 

4„ „ sugar, pounded . j ., 

The grated rind of one lemon and quartered ; prcss them into 
the pudding mixture, they will at once rise to the surface 
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again ; place the dish in a gentle oven for three quarters of 
an hour, or until the fruit is quite tender. 

113— .Sago Pudding. 

Is prepared in the same way as Tapioca and Semolina 
Pudding. 

114.— Rusk Pudding. 

Simmer the lemon-rind with the milk and sugar beside 
iHgredienh, the fire for a quarter of an hour ; 

2 rusks 

,3 «?s , .„ beat the egg ; butter a tart dish : 

J^ pint of milk , " ' 

6iumps of sugar lay in the rusks : take the lemon- 

1 ne nnd of one lemon ^ 

Some jam or jelly pCCl OUt Of the milk, pOUr it OU 

the egg, beating briskly ; pour the mixture over the rusk, 
and bake sloioly for an hour. Turn it out on a dish ; put 
a couple of dessertspoonsful of jam or jelly in a teacup in 
boiling water ; when it melts pour it over the pudding. 

115.— Biscuit Pudding. 

Soak the biscuit in the milk ; whdn quite soft beat them 
Ingredients, Up qui|-g smooth ; add the sugar, 

3 oz. of Huntley and Palmer's / ,, 1 v , 

Lunch biscuits cggs (well beaten), lemon-peel, 

"% pint of milk i 1 -r* 1 • 

2 oz. of lump sugar, pounded and Salt. Butter a basm ; put 

2 eggs 

The rind of half lemon, grated in the puddiug : tie it OVer with 

1 pinch of salt r qj 

buttered paper, and steam for an 
hour. If the pudding is to be baked one ^gg may be 

Ingredients 0/ Sauce. omitted. SerVC with the folloW- 

2 ounce of lump sugar . -,-. m 1 • 1 

X of a pint of water lug sauce. Boil the sugar m the 

The jmce of one lemon .,1 • 1 • ^^ ^ 

1 tablespoonful of sherry Water till it beglUS tO thickcu ; 

add. the lemon-juice; boil five minutes more; add the 
sherry, and sprve. 
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1 16.— Crumb Pudding, 

Boil the bread-crumbs with the milk ; add the sugar and 
incredients. vauilla ; when it is quite smooth 

2 oz. of bread-crumbs , , . , i i « ,, <. , 

j^ of a pint of milk and thicK add the yolks of the 

2 oz. of sugar 

20 drops of essence of vanilla cggs wcll beaten : butter a tart 

2 eggs 

Some strawberry jam (Jish, DUt in the miXtUrC, and 

1 teaspoonful of sifted sugar ' *^ ' 

bake slowly for three quarters of 
an hour ; spread a layer of strawberry jam over the top ; 
beat the whites of the eggs to a stiff forth, stir in the sugar 
lightly and pile this over the pudding ; dip a knife in boil- 
ing water, smooth the whites over with it, put the pudding 
back into the oven, and bake till it is a golden-brown. 
Serve at once. 

117.— Indian Corn Flour Pudding. 

This is not "cornflour" as usually sold, but is the flour of 
inF,redients. maize finely ground, and is an 

2 oz. of Indian Corn flour . - r i* -mr* i_ 

A pint of milk excellent article of diet. Mix the 

20 drops of vanilla « • 1 

2 oz. of sugar com flour With a quarter of a 

I egg 

pint of the milk; boil the re- 
mainder of the milk with the sugar and vanilla and pour it 
on to the flour; put it into a clean stewpan and stir over the 
fire until it becomes quite thick ; beat the egg ; stir it in ; 
butter a tart dish; put in the mixture, and bake very slowly 
for three quarters of an hour. 

118.— Oatmeal Pudding. 

Mix the oatmeal with a quarter of a pint of the milk: 

lugrcdicnts. boil the remainder of the milk 

y, pLts o? miir^ and add it to the oatmeal ; stir in 

2 oz. of sugar , , . . ^« c « 

2 „ „ sifted bread-crumbs the sugar and Stir over the fire 



BOILED AND BAKED PUDDINGS. 305 

Ingredients of Oatmeal Puddifig for ten minutcs; add the bread- / 

1 oz of suet, shredded 1^ 

^ «8gs , ... , , crumbs: stir the mixture till it is / 

3o drops of vanilla, or the grated 

nnd of half lemon Stiff; add the suet; beat the eggs, 

stir them in; add the flavouring. Butter a dish, put in the 
pudding, and bake slowly for an hour. 



^^^ 



^-Si 
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Ingredients. 

6 oz. of mixed can-'\ 

died peel I All cut 

4 oz. of candied Vinto fine 

pine apple, f shreds 

2 oz. of angelica, ) 

% lb. of sweet al- ) Blanched & 
monds > pounded to 

12 bitter almonds- ; a paste 

i6 new laid eggs, (stirred), not 
beaten, and strained 
z}i lbs. of loaf sugar 

% pint of water 

3 tablespoonsful of orange water 
2 tablespoonsful of brandy 



I.— Italian Sweetmeat. 

Put the sugar into a saucepan with the water and boil 

fast, skimming constantly for ten 
minutes; add the orange flower 
water and boil five minutes more 
Pour off a quarter into a basin 
to get cold. Take a small tin 
funnel through which a pea will 
just pass; hold it over the boiling 
sugar and drop the strained yolks 
of the eggs through so as to form small balls; as they set in 
the sugar take them out and drain on a sieve. When the 
egg is all prepared, stir the almonds into the sugar and sim- 
mer till it forms a soft paste ; add the brandy and pass 
through a sieve. Butter a pie dish, put in the almond paste, 
candied fruit -and egg balls in layers. Beat the whites of 
five eggs and stir into the clarified sugar; beat to a froth and 
pour it over the whole; bake in a quick oven for eighteen 
minutes. Turn out carefully and serve cold. 

2.— Russian Pudding. 

Put the cream, sugar, and ratafia essence into a bowl and 
Ingredients. stir onc Way Until the mixture 

% pint of cream -u* i t> i • 

3 tablespoonsful of sugar tiuckens. xSutter a plain round 
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htgredienis of Russian Pudding, mould and line it throughtout 

I tablespoonful of ratafia es- . 1 t^ • 

sence (vanilla or almond With SpOnge CakC. PoUT in SOmC 
may be substituted) 

12 finger biscuits (or slices of of the thickened cream, an inch 

sponge cake) 

Macaroons in depth, then put in a layer of 

Raspberrj' or strawberry jam x * i j 

macaroons and a layer of jam, 
then add another layer of cream, another layer of macaroons 
and jam, and so on until the shape is filled. Let it stand 
until wanted, dip the mould in hot water for a second, then 
turn it out and serve. 

3.— Gateau a la Creme. 

Beat- the butter to a cream; stir in the sugar very gradu- 
ally; when well mixed, beat the 
yolk and stir it in; add the cof- 
fee drop by drop, beating all the 
time with a wooden spoon. The 
mixture should have the appear- 
ance of Mayonnaise sauce. Cut the cake across in slices; 
lay a slice in the dish, then a layer of cream, and so on till 
it is finished. Cover with the cream, and serve. 

4.— Nessdrode Pudding. 

Pot the isinglass, sugar, vanilla and milk into an ena- 
melled saucepan ; boil gently for 
ten minutes. Beat the yolks of 
the eggs and stir into the milk 
while hot but not boiling; stir 
over the fire till at boiling heat ; 
strain into a basin. Put the fruits 
, into a small bowl and pour over 
\the curagao; let it stand half an 
hour. Beat the cream to a frotK \ 



Ingredients, 

A rice, sponge, or cornflour 

cake 
4 oz. of butter 

4 „ „ finely powdered sugar 
The yolk of one egg 
3 teaspoonsful of essence of 

coffee 



Ingredients, 

X oz. of good isinglass 
5 .» . .. loaf sugar 



> 



2 inches of stick vanilla 
I pint of new milk 
6 fresh egcs 
4 oz. of preserved pine- 
apple 

1 oz. of angelica 

2 „ „ candied apri- 

cots 
2 oz. of cherries 
2 „ „ orange peel, 
I „. „ ginger 
I wineglas&tul of 

brandy 
I pint of very thick cream 



(4 V 

■11 
.5 « 



/ 



curagao or 
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Stir it into the custard when nearly cold ; put in the fruit, 
and stir the mixture rapidly for five minutes. Rinse a mould 
in cold water; pour in the pudding and place it in a pan on, 
or surrounded by, rough ice; stir it till it begins to set, to 
prevent the fruit from sinking to the bottom. Let it remain 
till quite firm, turn it out in a dish, and serve at once. 

JVoie.-^This is a very large pudding, and half the quantity will suflke 
for a small dinner. 

S— Tipsy Cake, or Trifle. 

Cut the cake into five slices; put the top slice aside; 
Ingredients, spread the other four with jam; 

A 1 lb. sponge cake one day old i- i • 

5^ lb. of greengage J put tWO OUUCCS of the SUgaT intO 

J4 „ „ raspberry >jams 

V. „ „ apncot ) the wine; add the spirits to it; 

Ji ,^ „ orange marmalade 

M pint of Madeira or sherry j^y thc ratafias in a glass dish, 

I wineglassful of brandy ' ° 

\ " "L?™r,„;n- and on them the bottom slice of 

1 M n ginger wine 

5 oz. of loaf sugar"'^^^'' the cakc ; pour over one-sixth of 

\ p?ntof nlw milk the wiue mixture; do this till the 

J< pint of Devonshire cream i • i 'w *^t- 4^« 

5 oz. of blanched sweet almonds Cake IS DUllt Up; OVCr the tOp 
I ,, ,, ratafias , , 

Some essence of vanilla pour the remainder ; baste it fre- 

quently till the wine is absorbed. Make custard as fol- 
lows: — 

Boil three ounces of sugar in the milk; beat the 
eggs ; add the milk while hot but not boiling ; stir ovff 
a slow fire till it thickens (about five minutes); stir in 
the cream; let it get quite cold; add thirty drops of the 
essence of vanilla; cut the almonds into pointed pieces, 
stick over the top of the cake tastefully with them ; pour 
half of the custard over three hours before serving ; and the 
remainder at the last moment. 

i\^/<r.—- This Tride takes about eight hours to make. 
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6.— Swiss Trifle. 

Put the lemon-rind and cinnamon into three quarters of a 
Ingredients. pint of the cream, and stand it 

I pint of rich cream , • 1 ,^ r ■ r iir t. 

6 oz. of lump sugar oestdc the fire for half an hour ; 

The rind of one lemon . . . . , , 

I inch of cinnamon stram it; sweeten It With the sugar ; 

4 teaspoonsful of fine flour 

The juice of two lemons place it over the fire m a very clean 

4 oz. of macaroons 

i*>^ „ „ candied citron saucepan ; mix the quarter of a 

pint of cream reserved for the purpose into a smooth batter 
with the flour ; when the cream on the fire boils add this 
batter to it ; simmer three or four minutes, and stir gently 
without ceasing ; pour it out, and when it is quite cold add 
the strained lemon-juice by degrees. Cover the bottom of a 
glass dish with a portion of the macaroons, pour in part of 
the cream, lay in the'remainder of the macaroons, add the rest 

of the cream, and ornament with the candied citron cut thin. 
Note* — This dish should be made twelve hours before it is wanted. 

7.— Tipsy Cake. 

Soak the cake in as much wine as it will absorb ; blanch 
Ingredients. the almonds ; cut them into spikes, 

A Sponge or Savoy cake i .• 1 1 1 11 • « 

Some brandy or white wine and Stlck the CakC all OVCr With 

Some blanched almonds 

Some rich custard («?tf recipe) them. Pour the custard (cold) 
round it and serve. 

&— Chantilly Basket filled with Whipped Cream 

and fresh Strawberries. 

Take a mould of any sort to form a basket in ; stick it 

Ingredients. ^jj q^^j. ^Jj.^ macarOOnS held to- 

Some macaroons . 

Some barley sugar gcthcr With melted barley sugar. 

Whipped cream 

Strawberry syrup Take it out of the mould and 

Fresh strawberries 

keep it in a dry place until want- 
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ed ; whip some cream with the syrup ; fill the basket with 
it and stick fine ripe strawberries over it. It must not be 
filled until just before it is served. 

9.— Charlotte Russe. 

Beat the yolks of the eggs and strain them into half-pint 
Ingredients, ^f ^^e cream ; put thb into an 

5 yolks of eggs 

\% pint of good cream enamelled saucepan and stir over 

5 oz. of loaif sugar * 

K „ „ the best isinglass a slow fire till it begins to thicken 

7i pint of good milk ° 

\ inchlT^Lliu"'' but not to boil. Turn it into a 

Some Savoy (finger) biscuits ^asin tO get QUitC Cold. DlSSOlvC 

the sugar and isinglass in the milk ; blanch and pound the 
almonds ; add them and the vanilla to the milk ; boil slowly 
for twelve minutes, rub through a sieve and stir into the ^gs 
while warm ; whip the cieam, add it to the rest, and stir till 
it begins to thicken. Trim off the ends of the biscuits \ rub 
a plain quart mould with fresh butter; stick the biscuits round 
in an upright position close to each other so as to form a wall 
(the flat side of the biscuits inside) ; imbed the mould in a 
rough ice, pour in the cream, cover it over, and let it remain 
till quite firmly set. When about to serve, dip the mould in 
hot water, wipe ofl* the droppings, and turn out carefully. 

A^ote — Coffee, strawberry, apricot or chocolate cream (sec recii>c>) 
may be substituted for the above for variety. 

10.— Nougat of Almonds. 

Scald and blanch the almonds ; remove the skin ; wash 
invedienis. them and dry them on a napkin ; 

2 tts. of Jordan almonds ,. - , j • 1 t/- 1 

I „ „ sifted suKar Split cacii almond m half ; place 

them on a baking sheet, and put them in an oven to acquire 
a very pale fawn color. \Vhile they are being colored, put 
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the sugar in a small saucepan and stir it over a slow fire till 
it melts, stirring it with a wooden spoon. As soon as it is 
entirely dissolved and begins to bubble, throw in the al- 
monds and mix them gently with the sugar, taking care not 
to break them. Rub a mould carefully with oil, set it to 
drain on a plate, and with an oiled lemon spread it out very 
quickly and press it into the mould. When it is set and 
cool, turn it out on a napkin. 

II.— Parisian Nougats. 

Scald the pistachios ; remove the skins ; rub them gently 
Ingredients, Yvith a napkin to dry them ; split 

8 oz. of pistachio kernels , , 1 • 1 1 1 

4 „ „ sugar each kernel m halves ; put them 

1 stick Ol yQTH||Q 

I teaspoonfui of cochineal to dry on a baking sheet ; pound 

the vanilla with one ounce of the sugar ; sift it and put it 
with the remainder of the sugar in a small saucepan ; stir 
over the fire with a wooden spoon until the sugar is entirely 
melted, and as soon as it begins to bubble on the surface 
add the pistachios ; instantly and carefully mix the whole 
together, taking care not to bruise the pistachios. Oil a 
baking sheet, spread out the nougat on it in the form of a 
square about one-eighth of an inch thick ; sprinkle it with 
some roughly broken sugar ; before it becomes cold divide 
it into two bands, and cut these again into a dozen small 
oblong nougats ; pile them up on a napkin, and serve. 

12.— Apple Marmalade. 

Peel, core, and quarter the apples. Take three pounds 
Ingredients, an(j put them in a stewpan with 

6 ozf oF^Suer the butter, sugar and lemon-juice ; 

M of a lb. of moist sugar , /. .. 1 

The strained juice of onelemon SteW OVCr a gentle fire Until they 
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form a rich dry dark brown marmalade. Stir constantly to 
keep it from burning. 

Note, — Two or three quinces will be found a great addition to this. 

13.— Charlotte of Apples. 

Butter a plain mould ; cut some slices of bread a quarter 
Ingredients. ofan iuch thick ; cut out one 

Apple marmalade (see recipe) . . f \ \ ^1 

Some stale bread SllCC the SlZe Of the bottOm Of thC 

Some clarified butter 

Some apricot or quince jam mould and the remainder into long 
strips like finger biscuits ; lay these on a dish ; pour over the 
clarified butter, and when they are well saturated line the 
mould with them ; fill the mould with the apple marmabde 
press it in ; cover over with a dish, and bake in a quick oven 
for three quarters of an hour. Turn out carefully and serve 
at once either plain or with apricot or quince jam poured 
round the base, or melted jelly poured over it. Whipped or 
thick Devonshire cream served in a separate dish is a great 
improvement to this delicious dish. 

iVb/^.— Greengages or apricots boiled to a rich jam with equal weight 
of loaf sugar may be used instead of apple marmalade. 

14.— Apple Hedgehog. 

When the marmalade is ready add one ounce of isinglass 
iH^redicnu. dissolved iu two tablespoonsful of 

Some apple marmalade {see . . 

recipe) boiHng watcr : rub a mould with 

Some blanched almonds 

Some whipped cream or custard swect almoud oil, put in the mar- 
malade, and let it stand in a cool place until firmly set. Cut 
the blanched almonds into spikes lengthwise and stick the 
apple mould all over with these till it looks like a hedgehog. 
Serve with whipped cream or custard in a separate dish. 
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15.— Meringue of Apples. 

When the marmalade is ready and quite cold put it on a 
Ingredients. (jish. Whisk the whitcs of the 

Some apple marmalade ./y /• 1 • • 

4 whites of eggs cggs to a stiff froth ; Stir m the 

4 tablespoonsful of finely sifted 

loaf sugar sugar gently, and lay the meringue 

carefully, and lightly over the marmalade. Place it in a 
moderate oven and bake about half an hour till it is quite 
crisp and dry and slightly browned. 

Note, — It is an improvement to this dish to cover the apples with 
some sweet rice {iee recipe) before putting on the meringue. 

16.— Meringue of Rhubarb, or Gooseberries. 

Pare the rhubarb cut it into short lengths ; add the sugar 
Ingredients. ^nd stew carcfully until they form 

I lb of young rhubarb or ■, i .1 1 .1 .11 

I j^ pint of gooseberries a smooth pulp ; then boil quickly 

8 oz of sugar 

and stir frequently until they are 
reduced to a dry marmalade. Proceed exactly as above, and 
serve with or without whipped cream or custard in a separate 
dish. 

17.— Meringue of Pears, or other fruit. 

Fill a tart dish nearly to the brim with stewed pears, and 
Ingredients. j^^ them be Something more than 

Stewed jpears or other fruits 

whitesof five eggs half covcrcd with their own luice. 

5 tablespoonsful of sifted loaf •* 

*"s^ Whisk the whites of the eggs to 

a stiff froth, stir in the sugar, and lay the meringue lightly 
over the fruit. Bake instantly in a moderate oven for half 
an hour. 



x. 



18.— Jam or Marmalade Charlotte. 
Cut five slices of bread a quarter of an inch thick ; shape 
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iftaredunts of Jam Charlotte, them to fit into a circulaT mould ; 

Some stale bread 1^1 f % •%• ^ % 

6 oz. of butter lay them on a dish ; dissolve the 

Any kind of jam , 

Some sifted loaf sugar butter ; DOur it ovcr the bread, 

2 oz. of sweet almonds (blanch- 
ed and chopped) put it in the oven for ten minutes; 

when the butter is all absorbed and the bread cold, spread 

each slice a quarter of an inch thick with jam, and over that 

sprinkle one teaspoonful of sifted sugar; butter a plain 

circular mould ; strew it with the chopped almonds ; lay 

in the bread and jam ; place a dish over and bake in a 

quick oven for half an hour. Turn out carefully, and sen-c 

with or without three quarters of a pint of thick cream or 

rich custard poured over. 

19.— Charlotte a la Parisienne. 

Cut the Sponge Cake into horizontal slices half an inch 
Ingredients. tj^j^k ; spread cach slice thickly 

A Sponge or Rice cake 

3 eggs with jam : replace the slices into 

4 oz. of fine pounded sugar ^ 

1 dessertspoonful of strained |.j^gjj. original form : beat the 

lemon-juice " o j 

eggs to a stiff froth ; stir in the 
sugar, add the strained lemon-juice. Cover the cake with 
this icing and spread it equally over ; put it into a very 
gentle oven to dry. Sift some sugar over it, and serve. 



20.— Gertrude a la Creme. 

Slice the cake as above and take a round out of the centre 
iniredients. of g^ch picce with the cutter ; pile 

A Sponge or Rice-cake . , . . , . . . , ^ 

3 eggs the slices m their original fonn, 

4 oz. of fine pounded sugar . . .... 

I dessertspoonful of strained ICC the OUtSlde With ICing prepaT- 
lemon -juice , 

Yt pint of cream ed as lu the preceding reape ; 

put it into the oven to dry. Just before serving fill the centre 
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with cream whipped with raspberry or strawberry syrup, or 
else with coffee or chocolate. 

2i.-~Rhubarb Mould. 

Skin the rhubarb and cut it into small pieces ; weigh after 
Ingredients. it is skinned and cut ; put it into 

X quart measure of rhubarb 'it « 

x}i lbs. of sugar a stewpan with the sugar, lemon- 

. The grated rind of half lemon . , ■• . • t 1 11.. 

The strained juice of „ „ rmd and juicc, and almonds; boil 

12 bitter almonds, blanched 

and chopped fast; skim and stir till it becomes 

I oz. of isinglass 

Some Devonshire cream Uee a Hch marmalade. Dissolve the 

recipes.) 

isinglass in two tablespoonsful of 
boiling water ; add this to the marmalade. Rub a mould 
with sweet almond oil ; put in the fruit and stand in a cool 
place, or on ice, till it is firmly set. Turn out and serve 
with Devonshire cream round it. 

22.— Greengage Mould. 

Follow the preceding recipe, using three pints of green- 
gages instead of the rhubarb, and the kernels blanched in- 
stead of the almonds. 

23.— Apple Mould. 

Peel, core, and cut up twelve good cooking apples ; add 
Ingredients, th^ sugar, isiuglass, lemon-Hnd, 

12 apples . . , _^ ., . 

K lb. of loaf sugar ^ •§ juicc and rum. Boil m a stew- 

J^ oz. of isinglass j s« .-i v • • i. • i_ 

The grated nnd of one S.cu pan uutil it IS a rich jam; rub 

lemon )-x. c4 

The strained juice of I g'B through a Wire sieve ; rub the 

one lemon © • 

X sherrygiassofrum )^ mould sUghtly with salad oil or 
dissolved butter ; press in the apple, smooth over the bottom 
with a knife and let it stand in a cool place or on ice till 
quite firm. Turn out carefully, and serve with good custard, 
i^see recipe) or whipped cream. 



\ 
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24.— Spongecakes with Apple Snow. 

Put the cakes in a glass dish ; stir the flavoring into 

Ingredients, the cream ; pour it over tbe 

% raTnt^of cream cakes and let them soak for two 

' '*cur^o"or"rum, ww^drops or thtec hours. Roast thc apples 

of essence of vanilla .„ , ^ . 1 «• -1 i* 

8 large apples till quite soft ; take off the skin 

H lb. of sifted loaf sugar j j j v ir 

Thestrained Juice of a lemon aUU COre, and add tO hall 1 

The whites of two eggs 

pound of the pulp the sugar, 
lemon-juice and eggs. Beat with a whisk until in a snow 
like forth. Place it on the cakes, and serve. 

25.-— Vol-au-vent of Fruit. 

Prepare a vol-au-vent according to the recipe, {see page ^37) 
and fill it at the moment of serving with either greengages, apri- 
cots, plums or peaches prepared as for compotes. Pour thc 
syrup over and serve with thick whipped cream piled on 
the top. This dish may be iced end is very delicious. 

• • 

26.— Rosengrotze. 

Boil the sago in the milk until it is a jelly ; stir in the 
Ingredients. j-g^j current jclly ; strain through 

I teacupful of sago . . 

1 quart of milk a tamiiiy sicve into a mould 

I pot of red currant jelly / ,. , , -i j\ i 

Yz pint of thick cream (slightly Oiled) ; Icave It tO SCt 

Serve with whipped cream round the bottom of the dish. 

iV(7/f.— Oranges may be used instead of the jelly ; the juice of six 
nd the rind of one, sweetened to taste. 

27.— Meringues. 

Whisk the whites of the eggs to a very firm froth ; stir 
Ingredients. in the sugar carefully dried and 

6 whites of r<rry fresh eggs .- , tt j -t-:«a 

ji^ lb. of fine loaf sugar siftcd. Havc ready some stnps 

oi thick foolscav^ va\i^t aXiOwx. \.n^o \xvOcv^^ wide ; lay thcffl 
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Side by side on a thick wooden board; take a tablespoon 
and gather it nearly full of the meringue by working it up 
the side of the bowl in the form of an egg ; drop this slop- 
ingly on to the bands of paper, at the same time drawing 
the spoon sharply round the edge of the meringue to give 
it the smooth rounded look of an egg. Continue this 
process as quickly as possible till all the egg is used up ; 
strew some coarsely-sifted sugar over them, and allow it to 
remain three minutes ; then lift up the end of one of the 
strips of paper, shake off the superfluous sugar, lay the 
band down again, and continue the process till all are done. 
Bake in a moderate oven for twenty or thirty minutes, or 
till they are colored a light brown and are firm to the touch. 
Take them out ; dip a knife in boiling water and with it 
remove the meringues from the paper ; scoop out the soft 
insides with a desertspoon and put them on a sieve in the 
oven for a few minutes to dry, the moist sides uppermost. 
When they are dry they are ready, and must be kept in a 
dry place on a sieve till wanted. They may be filled with 
jelly or whipped cream (flavored either with vanilla, or 
strawberry, or raspberry syrup), or with iced cream. 

28.— Snow Balls with Custard. 

Beat the whites of the eggs to a stifl* froth ; add one 
Ingredients. dcsscrtspoonful of sugar ; put the 

4 fresh eggs mi • ^ 1 ^ 11 

3 dessertspoonsful of finely milK mto a Clean stcwpan, add 

powdered loaf sugar in* i • t 

M pint of new milk the flavourmg and the remainder 

20 drops of vanilla or other 

flavouring of the sugar ; put it over a gentle 

heat, and when it boils take a tablespoonful of ihe white of 
egg and drop it in the form of an tgg into the milk ; do this 
till all the egg is used up; let the balls simmer for four 
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minutes, then drain on a sieve in a dry place. Beat the 
yolks of the eggs, add them to the milk, and stir over a 
slow fire till it thickens and becomes like rich cream ; strain 
it into a glass dish, and when it is quite cold lay in the 
balls carefully and send to table. 

29.— Chocolate Custards. 

Dissolve the chocolate in the water beside the fire; then 
iH^rtdienu. faoil till it is perfectly smooth: 

2 oz. of chocolate - , mi • * •«! \% 

K pint of water flivour the milk With vanilla, add 

I new inilic 

20 drops' of vanilla it to the chocolatc, swecten with 

3 oz. of sugar the sugar, and when it boils sdr 

\^ pint of cream 

in the yolks of the eggs well 
beaten and strained. Put this custard into a jar or jug; set 
it in a pan of boiling water and stir without ceasing till it is 
thick ; stir in the cream carefully. When it is cold pour it 
into a glass dish or into custard cups and serve with sponge 
or rice cake. 

30.— Currant Custard. 

Boil the sugar in the currant-juice for three minutes ; take 
iHcredients. Qff j^e scum ; beat the eggs well; 

I pint of currant-juice . . . 1 •l• 

Io oz. of sugar pour the juice, boiling, on to 

\i pint of cream them; put the custard into a jug 

■2 tablespoonsful of lemon-juice 

or jar in a pan of boiling water, 
and stir carefully till it is thick : pour it out, stir till nearly 
cold, add the cream and lemon-juice. 

Apple, strawberry, and quince custards are made in the 
same way. 

31.— Duke's Custard. 
Drain the chexiies iiovw iheir Juice and roll them in sifted 
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Ingredients 0/ Duke's Custard. sUgar ; COVCr the bottOm Of a 
5i pint of brandied morella , j» 1 ^t.» 1 1 vi. *^i. 

cherries glass dish thicKly With them ; pour 

iK pints of rich cold custard {see , , , . , 

recipe) the custard over them ; garnish 

% pint of thick cream 

I winegiassfuiofbrandy the edge With macaroons or 

3 oz. of sugar . , . 1 

The juiceofhalfa large lemon NaolcS DlSCUltS 1 whlD the CreaiTl 
20 drops of cochineal 

with the lemon-juice, brandy and 
cochineal, pile it on the custard, and serve. 

32 .r- Buttered Apples. 

Pare the apples and core them without piercing them or 

Ingredients, dividing them ; fill their cavities 

6 oL of fresf ?)utter with the butter ; put the remain- 

6 to 8 oz. of sugar 1 r 1 1 n • 

T teaspoonfui of cinnamon der of the buttcr, cut Small, into 

a stewpan which will just hold the 
apples in a single layer ; place them in, close together, and 
stew them as gently as possible, turning them occasionally 

ill they are almost tender enough to serve ; strew the sugar 
on them, add the cinnamon, shake these well among the 
fruit, and stew for a few minutes longer. Take out the fruit, 
arrange it on a hot dish ; put into each apple as much apri- 
cot jam as it will hold and lay a small quantity on the top ; 
pour the syrup from the pan round but not over the apples, 
and serve at once with or without whipped cream. 

33--- Stewed Apples or Pears. 

Pare them carefully and scoop out the core without 

Ingredients, breaking them ; throw them into 

10 drops of cochineal a basiu of cold Water as you do 

I inch of cinnamon them : take a shallow pan in 

The thin rind of half a lemon 

The strained juice of half lemon which they Can He in One layer 

I wineglass of whiskey 

without touching each othsx^ ^^x^ 
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in enough water to cover them half-way up, with the cochi- 
neal, dove, cinnamon, lemon-rind, and juice. Boil them 
uncovered and watch carefully so as to turn' them when the 
lower side is done \Vhen they are quite tender take them 
out Drain the water in which they were boiled through 
a sieve, add loaf sugar to it in the proportion of one pound 
to one pint ; add the whiskey ; simmer gently until in a 
T^n* thick s)Tup ; place the apples in a glass dish, put a 
morella cherr)* on the top of each, pour the s)Tup round 
(not over), and sen-e with Devonshire cream in a separate 
dish. 

34.— Rice and Almond Mould. 

Blanch the almonds and pound them to a soft paste; 
iHgretiifMts. ysdii&h the rice ; put them into a 

2 (w. of SMreet almonds • » « 

6 bitter almonds sauccpau With the sugar and 

6 oz. of rice 

6 „ „ sugar uiilk, and simmer till perfectly 

I quart of milk ^ 

5; pint of thick cream tender (about I ^ hours) ; dip a 

mould into cold water, press in the rice, and let it stand in 
a cold place or on ice for four or five hours. Turn out 
carefully, and serve with stewed prunes or other fruit ; pour 
the cream over it, and sen-e. 



35— Lemon Rice Mould. 

Wash the rice and boil it in the milk with the sugar and 
higredieuts, Icmou-rind till tender (about 

6 03. of rice • t \ • 

1 quart of milk I j£ hours). Dip a mould in 

6 oz. of sugar 

The grated rind of two lemons cold WatCr, prCSS iu the Hce, Ond 

I^emon marmalade ' 

K pint of thick cream let it Stand iu a cold place for 

four hours. Serve with lemon marmalade round and the 
cream poured over. 
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36.— Shape of Rice. 

Simmer the rice in the milk with the vanilla until quite 
Ingredients, tender ; add the sugar, boil gent- 

J^ &>. of rice , .t t • • "I 1 1 

I quart of milk ly uutil the Hce IS dry ; beat the 

2 oz. of loaf sugar 

The yolk of one egg yolk, Stir it in; Dut the rice in 

20 drops of vanilla 

a mould and let it stand for three 
or four hours until well set. Serve with rich custard and 
stewed fruit. 

37.— Shape of Ground Rice. 

Mix the rice smoothly into a quarter of a pint of the 
ingreiUents. milk ; boil the remainder of the 

2 oz. of rice ... •- .1 • J . • 

x% pints of mUk milk ; pour It on the rice and stir 

% oz. of butter ■% ^ r • 

1 ^g, well beaten ovcr the fire for ten minutes. 

x% 02. of sifted sugar 

X dozen of gia?d cherries Add the buttcr, the cgg (well 

A little brandy °° ^ 

beaten), and the sugar ; stir over 
the fire for two or three minutes. Dip a mould in cold 
water ; soak the cherries in the brandy, stir them into the rice, 
and pour it into the mould. Let it stand three or four 
hours till set ; turn out carefully, pour a little syrup round 
the base, and serve. 

38.— Once a Week. 

Wash the rice; let it stand in the milk beside the fire 

Ingredients, fo^ ^u hour to swcll ; add the 

\ qSart SfSiiik sugar and vanilla and boil till it 

4 oz. of powdered loaf sugar . j / 1 , , v 

2 „ „ vaniUa sugar IS tender (aoout I % hours) and 

3^ „ „ isinglass 11. 

\i pint of thick cream , all the Hulk absorbcd : stand it 

S<wie nch custard {see reapes) , ' 

20 dropsofvanuia aside covered to get cgld; put 

the isinglass in a cup with three tablespoonsful of cold milk ; 
let it stand an hour ; put the cup in a small saucepan with 
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boiling water in it (a hain-inarie) for three minutes; stir it 
till cool, add it to the rice, and stir it ; whip half the cream, 
stir it into the rice ; dip a mould in cold water, press in the 
rice and let it stand twelve hours, (or on ice till set) ; when 
it is ready to serve turn it out carefully, pour the custard 
over ; whip the remainder of the cream with the vanilla and 
pour over; serve at once. 

39— Sweet Rice. 

Wash the rice and boil it in the milk with the sugar for 

Ingredients. one and a half hours. Let the 

i)^ pints of new milk rice Stand off the fire for five 

4 or. of loaf sugar . , ,, 

4 effgs , mmutes ; beat the eggs well, add 

a 02. of sweet almond* ^ 

jj gill of thick cream them to the ricc ; stir in the 

cream ; stir over the fire till at boiling heat ; take it off, and 
let it stand, stirring occasionally, till nearly cold Put it 
into a glass dish and stand in a cold place for two hours. 
Blanch and pound the almonds, bake them in a moderate 
oven till browned through ; pound them to dust; strew over 
the rice, and serve with or without preserve or fruit. 

4a— Sweet Macaroni. 

r»oil the milk ; drop in the macaroni gently : add the 
j'.'c'.'if^v^fs, salt and lemon-rind. Simmer 

J*. i^IuKofnew milk , •« 1 ... 

, juuoh ofv^ui gently until the macaroni is tolcr- 

The thin riuvi oiono iMwon ably tender ; then add the sugar 

ihtr ^^^^ks vvf 4 egjrs and boil till the macaroni is soft 

and swollen to its full size ; drain 
and lay it on a hot dish. Beat the yolks, pour the milk on 
10 them, siir quickly and shake it o\-er the fire till it thick- 
ens; )x>ur this over the macaroni at once and sift the 
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niacaroons over them. Serve with or without apple mar- 
malade or stewed fruit. 

JVb/e. — The whites of the eggs may be beaten to a froth, mixed with 
four tablespoonsful of sifted loaf sugar and baked in the oven so as to 
form a meringue if desired. 

41. —Portuguese Macaroni. 

Soak the macaroni in the cold water for one hour, drain 
Ingredients. q^ ^ sieve, put it in a saucepan 

3 oz. of macaroni . , , ^ ^r • /- t 

I quart of water With One and a half pints of the 

^^ pints of new milk . 

J mch of vanilla iiiilk and vanilla, and simmer 

4 oz. of loaf sugar 

5 eggs gently for two hours. Take out 

I wineglassful of brandy 

% „ „ cream the vaniUa, add the loaf sugar 

1 oz. of crushed macaroons ^ *^ 

and a quarter of a pint of the 
milk ; simmer for twenty minutes ; stand off the fire for ten 
minutes ; stir in the eggs, well beaten ; stir over the fire till 
at boiling heat ; add the brandy and cream. When nearly 
cold put it in a glass dish, let it stand in a cold place for 
two hours ; strew the macaroon powder over, and serve. 

42.— Portuguese Tapioca. 

Is prepared precisely as above, only it is not soaked in 
cold water. 

43.— Rice Croquettes. 

Wash and drain the rice ; put it into a saucepan with 

Ingredients. thg sugar, lemon-rind, cinnamon 

3 °f,* ° , fugar"^^ and milk ; stir frequently and 

The thm rind of Haifa lemon 1 •, /• i /• 1 

1 inch of cinnamon boil for three quarters of an hour ; 

Nearly a pint of fresh milk 

3 eggs , rub through a fine wire sieve : 

6 02. of butter ^ 

beat three of the eggs, yolks and 
whites separately ; add the yolks to the rice ; beat for ten 
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minutes ; add the whites ; beat five minutes more ; make 
up into balls the size of walnuts, dip each into the yolks of 
two beaten eggs, then into sifted loaf sugar, and fry in butter 
till of a pale brown color. Dry them on a sieve covered 
with a sheet of blotting paper or a soft white cloth. Pile 
on a hot dish, and serve with or without stewed fruit or jam, 
or whipped raspberry cream (which makes this a very deli- 
cious dish). 

44.— Finer Croquettes of Rice. 

Wipe the rice very clean in a dry cloth ; put it into a 
Ingredients. clean stcwpan and pour the milk 

1 quart of milk on it ; add the vanilla, and let it 

25 drops of vanilla ,, , - , . - - . 

5 oz. of sugar swcU gcutly by the side of the 

bitter almonds blanched and .... , 

pounded fire, stirrmg that it may not burn 

Some fine bread-crumbs 

2 yolks of eggs for thrcc quarters of an hour • 

Some butter ' 

stir in sugar and almond powder 
and simmer the rice for three quarters of an hour till it is 
very thick and dry ; spread it on a dish to dry, and when it is 
quite cold roll it into balls ; dip these in beaten eggs and 
then cover carefully with bread-crumbs. When all are ready 
fry them in plenty of butter, a light brown color, and dr)' 
them before the fire on a sieve with a sheet of blotting 
paper on it. Pile hot on a dish, and serve at once with one 
pint of cream whipped with some raspberry or strawberry 
syrup. 

45.— Gooseberry Fool. 

Boil the gooseberries with their own syrup, the lemon-rind, 
Ingredients. juice, and sugar till it is quite a 

I bottle of gooseberries . . • 1. i_ • • 

Thcjuice Of a small lemon pulp ; pass through a hair sieve; 
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Ingredients of Gooseberry FooL add the Crcam, and whip till it 
The peel of half the lemon ... ^ .. 

Vz tb. of sugar thickens. Serve with sponge 

I pint of cream 

cakes. 

Note, — Apple Fool is made in precisely the same way, substituting a 
bottle of apples for the gooseberries. 



'M^i-MWr^. 
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hteredienis. 

i}i pints of cream 
8 oz. of sugar 
5 eggs ^ 
J< oz. of isinglass 
I gill of water 
25 drops of vanilla, or any kind 
of fruit syrup, or a cup of 
strong coffee 



I.— Vanilla, Coffee, or Fruit Syrup Cream. 

Dissolve the isinglass in warm water. Boil half-pint of 

the cream with the sugar ; take 
the cream off the fire and when 
it is slightly cooled add the well- 
beaten yolks of the eggs; mix 
well; put on the fire again and 
beat with a whisk until it thickens ; lift it off the fire and 
add the dissolved isinglass warm, whisking all the while ; 
whip the remainder of the cream, stir it to the rest ; add the 
flavoring syrup or coffee ; rub a mould with oil of almonds, 
pour in the cream and stand it in a cool place or on ice 
until firmly set. When it is ready dip the mould in hot 
water, wipe it, and turn it out. 

2.— Chocolate Cream. 

Boil the half pint of cream; melt the isinglass in the 
Ingredients. Water, add it to the cream; add 

% pint and 3 tablespoonsful of , , , ^ , , 

cream the chocolate and sugar to the 

% oz. of isinglass 1 . r » /y . /• 

T gill of water cream ; lift the cream off the fire 

li lb. of chocolate (finely . . , , ,1 

grated) and when it is a little cooled add 

li lb. of sugar (pounded and 

sifted) the yolks and whites of the eggs 

6 yolks of eggs 

2 whites well beaten ; boil the three table- 

25 drops of vanilla 

spoonsful of cream, add it to the 
rcijt; put the pan on the fire and whip the mixture well till 
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it thickens ; add the vanilla. Rub a mould with oil of al- 
monds, pour in the cream and set in a cool place, or on ice. 
Dip the mould in hot water, wipe it, and turn out the cream. 

3.— Chocolate Cream, made without Cream. 

Dissolve the sugar and gelatine in the milk for ten mi- 
ingredunis, nutcs ; Stir in the chocolate ; lift 

6 02. of chocolate (grated) , iv. .1. ^ i '^ • 

T pint of new milk the pan Oil the fire ; when it is 

6 oz. of sugar (pounded and ,. , , , 1 , , ., it r 

sifted) slightly cooled add the yolks of 

8 yolks of eggs 

2 oz. of gelatine the eggs Well beaten ; strain it into 

a basin; put it on the fire again, and whisk well till it 
thickens ; dip a mould in cold water, put in the cream, and 
place on ice till firmly set. Turn out and serve immediately. 

4.— Ratafia Cream. 

Dissolve the sugar and isinglass in the milk for ten mi- 

ingredients. nutes, add the ratafias, cinnamon, 

8 yoik° oi%^% and orange rind ; take the mix- 

1 wineglassful of cura9ao ^ «• ^v /• 1 •. • ,• » , 

1 stick of cinnamon (bruised) tUrC Off the fire; whCU it IS sllght- 
The thin rind of one orange , , , „ , 

1 pint of milk ly cooled add the well beaten 

6 oz. of sugar 1, , . , 

2 „ „ gelatine yolks and Curacao; put it on the 

% pint of cream * x 

2 oz. of preserved ginger, fire, whisk Well, whcu it thickens 

chopped ' 

I Z' .^^SfpTen'chopped pass it through a hair sieve into a 

basin; whip the cream, add it to 
the mixture with all the remaining ingredients ; mix well; 
dip a mould in cold water, pour in the cream, imbed it on 
ice ; when ready, dip the mould in hot water, wipe it, turn 
out the cream, and serve. 

S— Caramel Cream. 

Put the sugar, cinnamon, lemon-peel, and half the water 
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tngrediints of Caranul Cream, JntO a StCWpan and boil Until it b 

4 02. of sugar f •%* % % t t « 

I bruised stick of cinnamon of a Jight brown ; add the remain- 

The peel of one lemon 

I gui of water dcr of the water, the beaten yolks, 

5 yolks of e^s 

X pint of milk niilk and sugar : stir over the fire 

6 02. of sugar " 

M pint of cream till it thickcns I pass it through a 

2 oz. of gelatine (dissolved in a . 

little warm water) hair sicvc into a basin ; add the 

cream whipped, and the dissolved gelatine ; mix well ; dip a 
mould in cold water, pour in the cream, set in a cold place or 
on ice. 

6.-~Italian Cream. 

Dissolve the isinglass and sugar in the milk; boil slowly 

ifigredienis. for ten miuutes ; strain into a basin, 

s ^! of il^f lil^ add the cream and flavoring ; tuni 

>% pint of new milk . . , 

I pint of rich cream it rapidly With a whisk ovcr the 

15 drops of essence of vanilla or .„ . , . i • • i* 

any kind of fruit sj-rup fire till it bcgins to thicken ; dip a 

mould in cold water, put in the cream and place it on ice 
till firmly set. Turn out carefully, and serve at once. 

7.— Ginger Cream. 

Make a cream as in the preceding recipe (Italian cream) 

Ingredients. Omitting the vauiUa ; cut the gin- 

\ SessfrS^:? ffier gcr iuto Small picccs and add it 

^^*"*P and the syrup to the cream, stirring 

continually till it begins to set that the ginger may not sink 

to the bottom. 

&— Celestine Cream. 

Imbed a mould in rough ice ; dissolve the isinglass in 

Ingredients. watcr, add the maraschino ; dip 

iSS:««ri'p.'^wfe^'*^ each strawberry in the isingUss 

; ^1 rft^^ and line the bottom and sides of 

. teaspoQDfol of m^sehino ^^^ ^^^^^ ^^ jj^n, . ^y^ j, jj 
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completely lined fill it up with the cream, and when it is 
ready turn out carefully and serve. 

9.— Quince, Apple, or Currant Jelly Cream. 

Melt the jelly; dissolve the isinglass in it; whip the cream; 
insredients, pour the boiling jelly into it, stir- 

A 1 lb. pot of jelly • i. • 1 i . • . • • j.'ii 

I oz. of isinglass Hng Driskly; contmue stirring till 

% pint of cream , , , , . , , . , , 

nearly cold ; dip a mould in cold 
water, pour in the cream, and set in a cold place or on ice. 

10.— Bavarian Cream. 

Crush the strawberries with a wooden spoon ; strew eight 
Ingredients. ouuccs of the sugar ovcr them ; 

1 quart of strawberries , 

12 oz. of sugar pounded & sifted let them Stand three hours ; turn 

2 „ ,, isinglass , ^ , . . 

I pint of new milk them mto a fine hair sieve and rub 

"^yi M It thick cream 

The juice of one lemon them through it. Melt the isin- 

glass in the milk over the fire ; add the sugar ; strain through 
muslin ; add the cream ; stir till nearly cold ; add the straw- 
berries gradually; whisk briskly together; add the lemon-juice 
by degrees ; dip a mould in cold water, pour in the cream, 
and set in a cold place for twelve hours. 

II.— Strawberry Cream. 

Dissolve the isinglass, pass it through a piece of muslin ; 
Ingredients. pjck the stalks off the straw- 

5^ of a pint of fresh strawberries 1 » 1 • , 

6 oz. of sifted sugar bcmes ; bruisc them with a wood- 

10 drops of cochineal 

I pint of whipped cream eu spoou m a basiu, add the 

2 o£. of isinglass 

sugar and cochineal, mix well ; 
add the cream and isinglass, whisk together ; dip a mould 
in cold water, put in the cream, imbed it in ice. When 
ready, dip the mould in hot water, wipe it, and turn out the 
cream carefully. 
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12.-— Raspberry Cream. 

Prepare as in the preceding, substituting raspberries for 
strawberries. 

13.— Apricot or Peach Cream. 

Dissolve the isinglass in the milk and pass it through fine 
jfigredienis. musHn ; put it into a saucepan 

J oz. of isinglass vi. ^t. j i. -. t m 

I pint of new milk (or cream) With the SUgar, and whcn it boilj 

I2 pint of cream ... _ . 

3 oz. of sugar Stir m the cream ; pass the apncot 

J4 lb. of apricot or peach jam- • i_ v • . 

1 tabiespoonfui of lemon-juice jam through a sieve; add it, a 

^ When peach jam is used add SpOOnful at a time, tO the CreOID I 

seven drops of cochineal 

mix It very smoothly and continue 
stirring after you put it into the mould till it is nearly cold 
that the fruit may not sink to the bottom. 

14.— Pineapple Cream. 

Pare off the outside of the pineapple ; peel it sufficiently 
in^redunis. thick to take off all the eyes ; pm 

1 small ripe pineapple*" , , . ... 

3< pint of water the pccl luto a saucepan with the 

9 oz. of loaf sugar (in powder) i 1 m • •,, , 

2 tablespoonsful of brandy Water, aUQ bOll It till the flaVOUf 

Y\ of an ounce of isinglass 

X of a pint of rich cream IS extracted; Strain the liquor 

^Preserved pine jelly may be and let it get COld. Cut the fruit 
used instead of the fresh half pint *^ 

of the syrup. In this case three into half inch SQuares I strew the 

ounces of sugar boiled with the * * 

isinglass will be sufficient gugar over it, add the brandy, let 

it saturate for two hours ; then pour the liquor on to it, put 
it on the fire and boil fast for ten minutes, skimming 
constantly ; add the isinglass ; boil ten minutes more ; pour 
it into a basin ; whip the cream, add it to the fruit, whisk- 
ing constantly ; stir briskly till the mixture begins to thick- 
en ; dip a mould in cold water (or rub it with oil of sweet 
almonds,) pour in the cream and place it on ice till firmly 
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set ; stir it for ten minutes after placing it on the ice to 
prevent the fruit from sinking to the bottom. 

IS— Milanese Cream. 

Dissolve the sugar in the milk over the fire for fiye mi- 

itigredients. nutes j dissolvc the isinglass in 

5 5i? of lo^ sugar the Water; take the milk off the 

i ^i of water fire: beat the yolks of the eges, 

The yolks of 8 fresh eggs ' °° 

1 gill of thick cream and when the milk is slightly 

35 drops of vanilla ^ ' 

cooled pour it on to them; stir 
over a gentle fire till at boiling heat ; add the isinglass and 
cream ; stir well ; add the vanilla ; rub the mould with 
oil of sweet almonds, and let it stand in a cool place until 
firmly set. 

i6.-— Lemon Cream. 

Dissolve the sugar and isinglass in the water; add the 
Ingredients. lemou-juicc and rind; boil and 

}^ lb. of loaf sugar .. ^.,, . ^i- i ,i 

5i oz. of isinglass skim till lu a thick syrup, then 

The strained juice of two le- Strain; whisk the crcam into it; 
The thin rind of two lemons contmue whiskmg till it begins 

^ of a pint of thick cream 

to thicken ; pour it into a mould, 
and place on ice till firmly set. 

17.— Lemon Sponge. 

Infuse the lemon-rind in half the cream by the side of 
ifmredienis. tl^g f^^g . ^dd the isInglass, and 

1 pint of cream , • • i • 1 j ^ • . i_ 

The rinds of two medium sized when it IS QlSSOlved pUt lU the 

lemons i • i_ m 1 

^ of an ounce of isinglass SUgar ; dO nOt let it DOll, DUt 

7 oz. of sugar . , 

I'hejuiceof i^iemons simmer Until the sugar is dis- 

solved and the milk well flavored with lemon ; then stir in the 
remainder of the cream and strain immediately into a largji 
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bowl or pan. When it is quite cold add the lemon-juice, 
whisking well all the time ; when the cream begins to get 
thick, whisk it lightly to a sponge, and pour it into an oiled 
mould ; when it is to be served, dip the mould into hot water, 
wipe it and turn the sponge out carefully. 

18.— Swiss Cream. 

Boil the sugar and lemon-rind in the milk ; let it get 
iv^^pninn/s. cold; Stir in the flour and cream; 

6 a«. of Kvif sugar ... hi 

Thcfhmrinaof half a lemon put it mto an enamelled sauce- 
rs pint of new milk , , . . . . 

t lahicH^xMifui of Oswego pan ( or a basin inside a sauce- 
I pint of gotx! cream pan with boiling Water) and stir 

The >traineU juice of one large 

'<'«"-^n . over a gentle fire till boiling; 

X iv. of raf.xhas " " 

> » y maoar<v>n< Strain into a basin, and when 

I U\ of any kind of jan» ' 

nearly cold add the lemon-juice 
strained, l^y the ratafias and macaroons in a glass dish; 
spread ihc jam over them and pour the cream over ; let it 
stand in a cool place for three hours before sending. 

19. —Velvet Cream. 

IkhI the sugar, lemon-peel and cinnamon in the milk: 
.vv •».;•„ -..v. ^3^^.^( i\^^ ^^oiTs and add the flour. 

4\v..of uVf>uj;Ar Stirring till quite smooth : le: 

l>c ihiv. ri:u; of b.A".f a '.cracn *". 

I i«;.v^ of oir.nan-.on the milk Stand off the fire for 

.« oo<.-c;tVivvns:\;i of cvwojio tcu minutes : strain the eciTS i"- 

>;/vVi^^^^"^>'^'^*"'-\"^"* to it, stirrini; all the time. Fut 

J^'^s^'' . the mixture into a sauceivan and 

• u^ccwv' o-- -^ce- ^^ir it over a slow fire till i: 

"'•""'^ thickens : pour it into a basin. 

and when nearly cold add the vanilla. Boil the juice oi" irc 

grccniragcs with the sugar for ten minutes, add it to the thii: : 

cut the siH^ngccakcs across the centre, lay them on a gUsi 
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dish, pour the ginger wine over them; lay the greengages 
round, pour the cream over, and let it remain in a cool place 
for three hours. 

20.— Stone Cream. 

Dissolve the isinglass in the least possible quantity of 
Ingredients. Warm Water : stir it into the 

I pmt of rich cream ^ , r • 

% oz. of isinglass crcam. Put the fruit or pre- 

Any kind of jam or preserved . 

fruit serve mto a glass dish, pour the 

A little angelica 

Some dried cherries cream over and let It stand in a 

cool place for three hours. Cut the angelica into small pieces 
and decorate the top of the cream with it and a few cherries. 

21.— Creme au The. 

Put the tea into a teapot and pour the milk, boiling, on to 
Ingredients, \^ . jg^ ^ gtand till cold ; pour it off 

% pint of cream . . . . ^ 

I „ „ milk ^ and Strain it if necessary ; put it 

^ of an ounce of isinglass 

I pinch of salt iiito a stewpau With the insinglass 

4 oz. of sugar 

2sp«)nsfui of good orange and sugar; simmer gently till both 
The yolks of five eggs are dissolvcd ; beat the eggs, add 

the milk to them hot, but not boiling; strain ; stir in the cream ; { . 
stir over the fire till it thickens ; dip a mould in cold water, 
pour in the* cream, and put in a cool place or on ice tojset. 

22.— Millefruit Cream. 

Boil the isinglass and sugar in the water for half an hour ; 
Jniredients. p^ \^ the fruit; whisk till nearly 

1 teaspoonful each of preserved , 1 • i j j • 

strawberries, apricots, rasp- COld ; Whip the Crcam, ada it tO 

berries, currants, greengages, , . . . . . 

ginger, pineapple, & plums the frUlt, miX WCll ; pUt it lU a 

I ounce of isinglass 

I pint ot water mould, imbed it in ice, leave it to 

3 oz. of sugar 

1 pint of nch cream set; tum out carcfully and serve. 



"1 
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23.— Franchipane Cream. 

Put the yolks, flour, sugar, lemon-rind, and orange flow- 

ers into a saucepan; beat with 
a wooden spoon till well mixed; 
add the milk; stir over a gentle 
fire for ten minutes after it boils ; 
take it off, and when it is nearly 
cold add the almonds and cream; 
stir rapidly till quite cold. Serve 
in a glass dish with any kind of preserved fruit or jam. 



Ingredients, 

The yolks of 5 fresh eggs 
1 tablespoonful of Oswego flour 
3 oz. of sifted loaf sugar 
'Ifhe grated rind of one lemon 
56 teaspoonful of orange flow- 
ers, (candied or fresh and 
chopped fine) 
% pint of new milk 
I oz. of sweet al- ^ Blanched 

monds >■ and 

7 bitter almonds j pounded 
li gill of thick cream 



24.— Rheinish Cream. 

Blanch the almonds and pound them to a paste ; add 

half a pint of the water while 
pounding; let it stand for an 
hour. Dissolve the sugar and 
isinglass in one pint of the water; 
add the orange and lemon-rind, 
the strained juice and almonds. 
Simmer ten minutes, strain into a basin. Beat the yolks, 
add them to the rest, and stir over the fire till a boiling heat 
Strain the mixture into a mould and place in a cool place 
or on ice till firmly set. 



Ini^reiiients. 

2 oz. of sweet almonds 
12 bitter almonds 
1% pints of cold water 
7 oz. of loaf sugar 
1 „ „ isinglass 
The grated rind of one orange 
The „ ,, ,, ,, lemon 
'i'he strained juice of both 
'I'he yolks of 7 fresh eggs 



l!2 



25— A good Common Blanc- Manger. 

Blanch and bruise the almonds ; put them and the 

lemon-rind into the milk to in- 
fuse ; add the sugar and isin- 
glass; boil gently over a clear fire 
until the isinglass is quite dissolv- 
ed ; take off the scum, stir in the 



Ingredients. 

\\z pints of new milk 
The rind of one sniull lemon 
8 bitter almonds 
\ oz. of sugar 



»» 11 



isingla->s 



]n pint of crcani 
1 sherryglass of brandy 
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cream, strain the blanc-manger into a mould j add the brandy 
by degrees ; stir it gently with a spoon to keep the cream 
from setting on the surface. Leave it in a cool place, or on 
ice till set. 

26.— A Rich Blanc-Manger. 

Blanch the almonds ; pound them to a paste ; add the water 
Ingredients. ^vhilc pounding ; let it stand for 

1 oz. of isinglass /v . , . • , 

5 „ „ loaf sugar two hours ; pour oft the liquid; 

2 inches of stick vanilla , ,,. . 

2 ,, „ cinnamon put the milk, half pint of the 

^ pint of milk 

% „ „ cream crcam, the sugar, cinnamon and 

2 oz. of sweet almonds 

10 bitter almonds vanilla into a saucepan, and boil 

}^ pmt of cold water *^ ' 

slowly till dissolved ; add the 
isinglass ; when it is dissolved strain into a basin ; stir in 
the almonds and the remainder of the cream ; when cool 
pour the mixture into a mould, and let it remain in a cool 
place till firmly set, or on ice for an hour. 



27. —American Blanc-Manger. 

Peel the nuts and pound them to a paste ; add the water 
Ingredients. ^vhilc pouudiug ; let it stand two 

8 or 10 Brazil nuts » « -r^ 

I gill of water hours to cxtract the flavour. Beat 

4 fresh eggs 

5 ubiespoonsfui of Oswego the cggs, mix them with the flour : 

flour ^ 

4 oz. of loaf sugar dissolvc the sugar in the milk, 

I pint of new milk ° ' 

Some preserved mango, ginger ^dd the nutS, simmer fivC mi- 
or guava jelly ' 

nutes ; stand ofT the fire five mi- 
nutes ; strain on to the eggs, stirring quickly at the same 
time; stir over a gentle fire till it thickness. Pour the 
mixture into a mould, and put it in a cool place or on ice 
till firmly set. Turn out carefully and garnish with preserve 
or jelly. 
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28.— Quince or Currant Juice Blanc-Manger. 



Ingredients. 

y^ of a pint of quince or cur- 
rant-juice.'' 
iK o^' of isinglass 
9 M ...sugar 
^ of a pint of cream 

^ These can be procured in bot- 
tles. If J-.)'; 7// is used then 
omit the sugar. 



Boil the juice and dissolve the 
isinglass in it; add the sugar, 
boil up and strain ; add the cream 
by degrees ; stir well ; when it is 
lukewarm pour it into the mould 



Ingredients. 

The rind of one lemon 
8 oz. of sugar 

1 pint of water 

2 oz. of isinglass 

The juice of four lemons 
The yolks of eight eggs 
I pint of sherry 



29.— Jaune-Manger or Dutch Flummery. 

Put the lemon-rind, sugar and water in a saucepan, stir 

them over a gentle fire for three 
or four minutes; leave by the side 
of the fire for ten minutes to infuse. 
Add the isinglass, stir till it is 
dissolved, add the strained lemon- 
juice and sherry (or other wine); beat the eggs, pour the mix- 
ture on to them, whisk briskly, and pass through a very clean 
hair sieve. Put it into a jar, stand this in boiling water, and 
stir till it thickens ; turn it out into a bowl ; when it cools 
dip a mould in water and pour the mixture into it. Stand 
in a cool place, or on ice to set. 



30.— Rice Blanc-Manger. 

Blanch the almonds and pound them to a paste, adding 

the water while pounding; let 
this stand for two hours. Boil 
the rice, sugar, lemon-rind, cinna- 
mon and vanilla in the milk. 
When the rice is in a pulp put in 
the almonds with the liquid; 
simmer gently for ten minutes; add the isinglass, and 



Ingredients. 

2 oz. of sweet almonds 
10 bitter almonds 

Yt a pint of cold water 

3 oz. of rice 

6 oz. of loaf sugar 
The thin rind of half lemon 
2 inches of cinnamon 
I inch of stick vanilla 
I Vi pints of new milk 
y^ of an 07.. of isinglass 
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when it is dissolved, rub the whole through a fine hair sieve. 
Put into a mould and let it remain in a cool place till firm. 
Serve with or without cream poured over it. 

3X.— Calves' Feet Jelly. 

Wash the feet well and split them ; put them in a stew- 

Ingredients. ^^^ ^J^j^ ^j^^ Water I boil Up 

2 large calves' feet , ^ ^ 

5 pints of cold water quicklv ; skim, and simmer very 

The strained juicc of four large »■ j * ^ . j 

The^'S rind of two large S^^^^^' skimming firequcntly for 
. inchSsTf cinnamon ^ix hours ; Strain into an earthen 

¥he whtistf'slf^ggs uncovered pan and let it remain 

^x fill of Maddm ' in a cool place until the next day. 

Take off the fat carefully and wipe the surface of the jelly 
with a soft warm cloth to absorb any fat that remains. Put 
the jelly into a bright stewpan, with lemon-rind and juice, 
the cinnamon and sugar ; boil up ; beat the whites of the 
eggs with the water; throw them into the jelly and stir 
rapidly with a wire whisk for twenty minutes, boiling as 
fast as possible all the time. Draw it aside and let it sim- 
mer uncovered, for twenty minutes more ; strain through a 
jelly bag; add the wine. If not quite bright strain a 
second time. Put the jelly in a mould, aud let it stand 
on ice for an hour. 

32.— Another Recipe for Calves' Feet Jelly. 

Wash the feet well and split them ; put them in a stew- 

ingredtents, pan with the Water, and boil un- 

1 eaiion of water til the liquor is rcduced to two 

I bottle of sherry . , , 

3 lbs. of sugar quarts ; stram mto an uncovered 

The juice of 6 lemons . . 

The rind of 3 „ earthen pan. When it is quite 

The whites and shells of 8 eggs 

9i of an ounce of isinglass firm and cold take ofT the fat 
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and sediment ; put the jelly into a stewpan with the sherry, 
sugar, lemon-juice, the six whites of the eggs and their 
shells finely crushed. 

Let this remain a few minutes to dissolve the sugar ; then 
put the pan on the fire and let the jelly be brought to boil 
gradually, but do not stir it after it begins to heat ; when it 
begins to boil drop in the isinglass. Boil it for ten minutes, 
and let it stand for a few moments before it is poured into 
the jelly bag. Put the thin lemon-rind into the bag, strain 
the jelly through it into a bowl underneath, and repeat this 
process twice if the jelly be not clear. Dip the mould 
(which should be earthenware) into the cold water ; when 
the jelly is cool and clear put it in and leave it to set. 



33. —Orange Calves' Feet Jelly. 

Prepare the calves' feet stock as above, boiling it till it is 
Ingredients. rcduccd to ottc and ahalfpints*. 

5 pints of water then add the orange and lemon 

I pint of strained orange-juice .... 

The strained juice of two le- juice, the rmd, and sugar. Stir 

mons ^ 

The very thin rind of i orange gently over the fire till the scum 

The ,, ,, „ I lemon 

6 oz. of su^ar (broken small) begins to form but not at all after- 

I pinch of isinglass ^ 

wards ; add the isinglass ; boil up ; 
simmer gently for ten minutes, take it off the fire, let it stand 
a little and pour it through a jelly bag till perfectly clear. 
Pour into a mould, and stand on ice. 



34. —Lemon Calves' Feet Jelly. 

Follow the recipes for Calves* Feet Jelly, adding half J 
pint of clear lemon-juice, and the rinds of three large lemons. 
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35.— To clarify Isinglass for Jelly. 

Beat the white of egg with the water and put it with the 

Ingredients. isinglass iiito a delicately clean 

^^ piiu**of fiitereTwater stewpan ; Stir well together and 

I teaspoonful of beaten white , ^ j 11 i_ ^i_ 'j r 

ofegg heat very gradually by the side of 

a gentle fire, taking care that the isinglass does not stick to the 
pan. In two or three miuutes the scum will rise ; skim it off, 
boil it up, strain it through muslin, and set it by for use. It 
should be perfectly transparent, and when lukewarm may be 
mixed with fruit syrups, or melted currant, apple, or quince 
jellies, and moulded at once. 

36.~To clarify Syrup for Jellies. 

Put the ingredients into a delicately clean stewpan ; whisk 

Ingredients, well ; boil gently for five minutes, 

I quarf of watef ^ adding a fcw drops of cold water 

The white of an egg . „ ^ • ^1 u 

occasionally ; strain through a nap- 
kin into a basin. The juice of fruit and clarified isinglass 
added to the above and flavored with liqueur makes most 
delicious jellies. 

37.— Fine Orange Jelly. 

When the syrup is nearly cold, put in the orange and 
Ingredients. Icmon-rind, and the orange and 

Clarified isinglass (see recipe) , . . ... , , . 

Clarified syrup (j^^ recipe and lemOU-JUlCC ; whcn it IS COld Stir 

use half the quantities) . , . . , 

The very thin rind of four in the isiuglass and Strain through 

oranges , ^ ° 

The very thin rind of two a picCC of mUsUn folded iu foUr. 
lemons 

Thejuice of seven oranges Lay a china iiiould iu cold watcr 

Ine ,, „ three lemons 

for some time ; take it out, pour 
in the jelly ; when it is wanted for table, wrap it in a cloth 
which has been dipped in boiling water and loosen the edges 
with a knife. 
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38.— Strawberry JcUy. 

Bruise the fruit slightly, powder it with sugar, and let the 
Ingredients, juice flow from it for an hour or 

Clarified isinglass i^see recipe) , , , 

Clarified sugar {jsee recii)e and tWO; pOUr a little Water OVer it, and 

use half the quantities) t t • /- ^ 

1 pint of strawberry juice, or whcH the clarified sugar IS ncarlv 

syrup, or two quarts of ripe 

strawberries cold add the strawberrv syrup to 

3 tablespoonsful of clear cur- y ^ * 

The'd^'juice of two snxaii "^ > ^tir in the currant and lemon- 
^*"*°"* juice, and the isinglass (nearly 

cold.) Mix and put into moulds. 

JVbU. — All jellies are better set on ice, as only half the quantity of 
isinglass is required and the flavour is much Bner. 

39.— Raspberry Jelly. 

Prepare exactly as above. A few fine Raspberries may be 
put into the top of the mould. 

40.— Rhubarb Jelly. 

Wash and wipe the stems ; slice, but do not pare them ; 
Ingredients. take out any coarse or discolored 

2J3 lbs. of young pink Rhubarb _ , 111. 

stems parts. Put the rhubarb into a 

I quart of water .it 

8>4 oz. of lump sugar (in large stcwpan With the Water and two 

lumps) 

iM oz. of isinglass and a half ounces of the sugar 

(in lumps) ; boil it 7fery gently for twenty minutes ; strain it 
through a piece of muslin folded in four ; take one and a 
half pints of it ; heat it afresh in a clean pan, add the is- 
inglass and the remainder of the sugar ; stir it continuously 
until the isinglass is quite dissolved ; then boil up quickly 
for a few minutes to throw up the scum ; clear this off care- 
fully, and strain the jelly through muslin ; repeat this process 
if the jelly is not clear, and when it is cool pour it into 
iiioulds and set it in a cool ^lace or on ice. 



CREAMS, BLANC-MANGER, AND JELLIES. 34 1 

41.— Pineapple Jelly. 

epare some clarified syrup and isinglass; peel the 
Ingredients. pineapple; pick out the specks 

leapple (i lb. in weight) . • , • « . 

of clarified sugar, ^ See cut it up in slices ; put these in a 

„ isinglass, precipes . «, . ,, 1 ./? j 

basin. Strain the clarified syrup 
the fi-uit and boil them together for ten minutes. Strain 
ineapple syrup through a napkin into a basin ; add the 
led insinglass. Dip a mould in cold water ; set it on ice; 
three tablespoonsful of jelly into the mould; when it is 
irrange some thin pieces of pineapple on it ; pour on 
more jelly ; when this is set lay on some more pieces 
; fruit and repeat the process till the mould is filled up. 
I set quite firm, dip the mould in hot water for a second, 
Dut the jelly, and serve at once. 

42.— Punch Jelly. 

ar the water, boiling, on the tea and let it infuse for 

Ingredients, tweuty minutes ; strain it through 

e lemons^^^ a musUn ; rub the sugar on the 

fof pineapple riuds of the oranges and lemons 

eglassfnl of Madeira (or , 1 • 1 

ood brown sherry) to extract the esseuce ; bruise the 

iglassesful of rum . ... 

igiassfui of brandy pineapple and press out the juice ; 

espoonful of noyeau ,11.. /• 1 

>f isinglass squeeze all the juice out of the 

espoonful of fine green tea 

of water orangcs and lemons and strain it; 

e sugar and juice into the, tea ; boil up ; skim carefully 
tir rapidly till it is quite dissolved; strain through a 
ag ; add the spirits and wine ; pour the mixture rapidly 
■ one basin into another, three or four times; put it 
mould, and set for an hour on ice. 



342 DAINTY DISHES FOR INDIAN TABLES. 

43.— -Grape Jelly. 

Dissolve the sugar and isinglass in the water ; add the 
Ingredients, giape-juice and brandy. Strain 

\i lb. of loaf sugar . ... ... -^ • 1 • • . - 

iK oz. of isinglass the jelly till It is bnght; put a 

^^ pint of water .... . ,. , 

^ of a pint of strained grape mOUld m ICe ; pOUr m a little 
juice , , , 

I winegiassfui of brandy jelly ; when it Is set lay in some 

good grapes; pour over some more jelly, and repeat this 
process till the mould is full. Leave in the ice till set 

44.— Maraschino Jelly. 

Ingredients, Mix the ingredients in the 

1 pint of clarified syrup {see , , 1 « 1 .1 

recipe) Order in which they are given; 

2 oz of clarified isinglass {see , t j • 

recipe) set in a mould on ice, and turn 

The strained juice of one lemon 

1 wineglassfiU of maraschino oUt whcn firm. 

45.— Noyeau Jelly. 

This and all other Liqueur Jellies are prepared as above. 
46.— Oranges filled with Jelly. 

Take some fine oranges, and with the point of a knife cut 
out a piece about the size of an 8 anna piece from the top 
of each orange; with the small end of a tea or egg spoon 
scoop out all the pulp, taking great care not to break the 
rind; throw the empty orange rinds into cold water. Press 
the juice from the pulp, make it into jelly {see recipe); have 
ready some cream or blanc-manger; lay the empty orange 
skins on ice and fill them into alternate layers of jelly and 
cream, or else color half the orange jelly with a few droj- 
of cochineal, and fill the oranges with alternate layers ci 
j)ink and yellow jelly. When firmly set wipe the orange^ 
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and cut them in halves with a sharp knife; build them up 
with green leaves in between. This makes a very pretty 
dish. 

47.— Orange and Cream Jelly. 

Prepare some orange jelly and about half a pint of Italian 
cream. Put the cream in a breakfast cup on ice to set. Take 
a plain round mould about one inch deeper than the break- 
fast cup, and about nine inches in diameter; set it on ice, 
pour in about one inch depth of jelly, and leave it to set. 
Divide some oranges into quarters; take off all the fibre. 
When the cream in the cup is set, and the layer of jelly in 
t^e mould firm, dip the cup for a second into hot water; 
turn out the cream on a plate ; lay the mould over it so as to 
cover it; then turn the plate quickly over so that the cream 
stands upright on the jelly in the centre of the mould; set 
the mould on ice; lay in two rows of orange quarters, the 
one on the top of the other close round the cream on the 
first layer of jelly, with the thin edge of the quarter next to 
the cream; pour in some more jelly. When this is set put in 
two more rows of orange quarters; set these in jelly, and 
continue the process until the shape is full. When it is all 
set turn it out and serve at once. This is one of the pret- 
tiest dishes we have ever seen. 

48.— Macedoine of whole Fruits in Jelly. 

Make some very bright clear jelly; have ready any kinds 
of fruits, grapes, peaches, apricots, cherries, raspberries, 
strawbenies. Place a mould on ice ; pour in some jelly an 
inch thick and leave it to set, pile up the fruit in the centre, 
pour in some jelly; leave it to set, add more fruit, and fill 
up with jelly. When set firm turn out carefully. 
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PRESERVES, COMPOTES, &c. 



The greatest care must be taken to have everything scrupu- 
lously clean for making preserves. The hair sieve, the mus- 
lin, and strainer should never be used for any other purpose, 
such as straining soup, vegetables, &c. 

Only wooden spoons should be used for skimming and 
stirring preserves, as metal ones impair the color and even 
sometimes impart an unpleasant flavour to the preserve. 

The pots or bottles in which the preserves are kept must 
be perfectly clean and dry. Pots should be filled to within 
a quarter of an inch of the tops, and bottles just above the 
shoulder, and if a piece of paper dipped in brandy is placed 
on the top of the preserve it will ensure its keeping. The 
day after the jams are made the jars or bottles should be 
closely covered with strong paper (the whitey brown kind 
known as "cap" paper is the most suitable) and brushed 
with white of eggs; or else with bladders, soaked, and tied 
closely over. 

The preserving pan should not be placed flat on the fire, 
but it should either rest on an iron trivet, or three logs of 
wood should be placed in a triangle over the fire and the 
pan rest on this. 

All fruit should be preserved the same day it is picked 
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I —Strawberry Jam. 

The fruit must be fresh gathered; pick off the stalks; 
weigh them; boil them for thirty-five minutes, stirring con- 
stantly; take the pan off the fire; add one pound of pounded 
loaf sugar for each pound of fruit, mix well ; then boil the 
preserve for twenty minutes, stirring and skimming con- 
stantly. No scum must remain on the jam. Pour it into 
pots, leave it till the following day ; then tie it down. 

2.— Strawberry Jam. 

(Another way). 

Strain the red currant juice (or syrup) into a preserving 

pan; take the stalks off the fruit, 

6 lbs. of strawberries • 1 -^ j j j •. . • • 1 m 

1 pint of red currant juice, (or Weigh it and add it tO juice; boil 

6 ibs?^o?*pounded loaf sugar up ; skim; add the sugar, stirring 
constantly and boil moderately fast, and skim carefully for 
thirty-five minutes. Put the jam into pots. Tie it down the 
next day. 

3.-— Strawberry Jelly. 

The fruit should be freshly gathered. Pick off the stalks; 
put the fruit into an enamelled stewpan, if you have one, 
and stand it very high above a clean fire; turn the fruit over 
occasionally with a wooden spoon; after about half an hour, 
when the juice has flowed from it abundantly, put the pan 
nearer to the fire and let it simmer very gently to shrink the 
fruit for about twenty minutes. Put a delicately clean sieve 
over a clean pan, pour the fruit into it and leave it there till 
all the juice has run through. Strain the juice through a 
muslin strainer into a basin ; weigh it and boil it in a clean 
preserving pan for fifteen or twenty minutes, stirring often, 
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Take it off the fire and throw in by degrees fourteen ounces 
of coarsely pounded sugar for each pound of juice, stirring 
each portion till it is dissolved before you add the next 
Place the pan over the fire and boil the jelly quickly for 
about a quarter of an hour, or until the juice jellies on 
the skimmer. 

This is a delicious jelly and very brilliant in color. It 
becomes quite firm, and can be turned out in glass dishes 
for dessert by dipping the pot for a second in hot water. 

4.— Raspberry Jam. 

This is made in exactly the same way as strawberr}- jam. 
{See recipes.) 

5. — Rhubarb Jam. 

Wipe some fresh young rhubarb very clean ; pare it, cut 
it into half inch lengths ; weigh it, and for every pound of 
fruit take one pound of loaf sugar in fine powder ; mix the 
fruit and sugar well and let it remain for a quarter of an 
hour to extract the juice ; put it on the fire and let it heat 
slowly ; as soon as the stalks become tender, let the preser\*e 
boil rapidly for about half an hour, stirring constantly and 
skimming. 

6.— Rhubarb Jam. 

(Afiother iuay\) 

Wipe the rhubarb clean ; pare it and cut it into half an inch 
pieces. Put it into a preserving pan with an equal weight of 
finely pounded sugar, the juice of two lemons, and twelve 
bitter almonds blanched and chopped ; boil up slowly, stir- 
ring constantly ; skim ; boil fast for three quarters of an 
hour, skimming as long as the scum rises. Put the jam into 
\)0X^ and tie down the following day. 
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7.— Gooseberry Jam. 

(This can be made of the Cape Gooseberries — Tiparri) 

Rub the fruit with a clean coarse cloth ; weigh it and take 
one pound of pounded loaf sugar and the juice of a lemon 
to each pound of fruit. Boil the fruit and lemon-juice gently 
for seven minutes, stirring it well ; add the sugar very gra- 
dually^ and boil quickly for three quarters of an hour, stir- 
ring and skimming constantly. Put into pots and tie over 
next day. 

It is to our thinking an improvement to pass the fruit 
through a sieve before the sugar is added, and if this is 
well reduced by boiling, it will make a very nice gateau or 
cheese, and will turn in perfect form out of the jars. 

8.— Cape Gooseberry Jelly. 

Wash the fruit very clean ; pick off the stalks ; put it into 
a preserving pan with three quarters of a pint of filtered 
water to each pound of fruit and simmer until the goose- 
berries are well broken. Turn the contents of the pan into 
a jelly bag, or fine cloth, and let all the juice drain through; 
weigh the juice ; boil it rapidly for fifteen minutes, and skim 
it. Take as many pounds of sugar as you have pounds of 
juice; draw the pan from the fire; stir the sugar into it 
by degrees and until it is entirely dissolved ; boil and skim 
it fifteen or twenty minutes longer, until it jellies on the 
spoon ; clear it perfectly from scum and pour it into jars or 
bottles. Tie down the following day. 

9.— Red Currant Jelly. 

Strip the currants from their stalks ; put them into a 
preserving pan, and stir them gently over a clear fire until 
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the juice flows freely from them ; turn the contents of the 
pan on to a fine hair sieve, and leave them to drain, but do 
not press them through. Pass the juice through a jelly 
bag, or folded muslin ; weigh it ; boil it fast for a quar- 
ter of an hour and clear off all the scum. For each pound 
of juice take eight ounces of coarsely pounded sugar; stir 
it into the juice (off the fire) until it is well dissolved ; boil 
the juice fast for eight minutes, clearing off all the scum 
as it rises ; pour it into jars or bottles, and tie it down the 
following day. 

10.— Greengage Jam. 

The fruit should be freshly picked and quite ripe. Take 
off the skins ; stone and weigh it. Put it in a prcser\ing 
pan and boil quickly for fifty minutes, keeping it well stirred 
Add an equal weight of sugar finely pounded ; boil the 
preserve ten minutes longer, clearing off all the scum as 
it rises ; put it into jars and tie down the following day. 
Plum and Damson Jam are made in the same way. 

Note. — When the flesh of the fruit does not separate easily from the 
stones which is the case with most Indian plums, weigh the fruit an«l 
throw it whole into the pan ; boil it to a pulp, pass it through a sierc, 
and deduct the weight of the stones when apportioning the sugar to ihc 
jam. 

II.— Apricot Jam. 

Peel, stone, and quarter ripe apricots, break the stones 
blanch the kernels and wipe them dry. Put the fruit into 
a preserving pan with the same weight of loaf sugar ; pbce 
the pan over a gentle heat until the sugar is dissolved; 
then boil up and skim; boil moderately fast, skimming 
constantly for three (luarters of an hour ; ^w^ minutes bcfon: 
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it is done put in the kernels. Put the jam into pots and tie 
it down the next day. 

J\;o/e,-A\hQn the apricots are very small, as in the case of those 
grown in the hills, it would be well to use only half the kernels. 

12.— Apricot Marmalade. 

Wipe the fruit, cut it in half, and boil it for twenty mi- 
nutes ; blanch the kernels ; take the pan off the fire ; add 
an equal weight of sugar to the fruit very gradually until 
it is all dissolved ; boil fast for ten minutes, skimming very 
carefully ; three minutes before it is done adti the kernels. 
Put the jam into pots and tie down the next day. 

13.— Peach Jam. 

Follow the recipe for Apricot Jam. 

14.— Peach Marmalade. 

The fruit must be ripe but perfectly sound. Peel, stone, 
and weigh it. Boil the fruit quickly for three quarters of 
an hour ; stir and skim it often ; blanch the kernels ; take 
the fruit off the fire and stir in very gradually an equal 
weight of finely pounded sugar; boil it briskly for ten 
minutes, clearing off the scum carefully ; add the strained 
juice of two lemons and the blanched kernels; boil for 
three minutes ; put it into pots and tie it down the next day. 

15.— Nectarine Jam or Marmalade. 

Follow the preceding recipes. 

16.— Peach, Apricot, or Plum Jelly. 

Wipe the fruit, put it in a pan on the fire and boil it 
quickly for forty minutes. Tie it into a muslin bag, hang 
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it over a basin, and leave it for twelve hours to drain. 
Take one cup of finely pounded sugar for each cup of juice, 
boil it for eight minutes, skimming carefully ; strain again 
through muslin ; then boil gently until it jellies in dropping 
from a spoon ; pour into jars or bottles and tie down the 
next day. 

17.— Apple Jam. 

Peel, core, and quarter some apples, weigh them quickly 
so that they may not discolor, and boil them for thirty mi- 
nutes; to each pound add the strained juice of a lemon 
and three quarters of a pound of powdered loaf sugar ; stir 
and simmer for fifteen minutes. Put the jam into pots and 
tie down the next day. 

18.— Apple Jelly. 

Peel, core, quarter, and weigh the apples ; put them into 
a large jar with the thin rind of one lemon, four cloves, two 
inches of cinnamon, and a pint of water to each pound of 
fruit ; tie the jar closely over and bake it in a moderate 
oven for one and a half hours ; strain off the juice without 
pressing the apples ; take one pound of loaf sugar and one 
tablespoonful of lemon juice for each pint of juice; put it 
into a pan and boil fast for forty-five minutes, skimming 
constantly. Pour it into pots and tie down the next day. 
The apples will make jam as in the preceding recipe. 

19.— Quince Marmalade. 

Pare the quinces ; cut them in halves, scoop out the cores, 
and put them into cold water as you do them to presenc 
the color. Put the parings and cores into a stewpan with 
6U/'/icicnt cold walev to cover them well ; boil till in a 6uU 
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pulp; strain through a sieve without bruising the pulp. 
Weigh the quinces and the juice, and allow three quarters 
of a pound of loaf sugar for every pound. Put the quinces, 
juice, and sugar into a stewpan, and simmer gently, skim- 
ming carefully and breaking up the fruit with the juice 
till it becomes a marmalade. Then boil fast to lessen the 
juice, and when the whole forms a firm marmalade, put it 
into jars and tie down the following day. 

20.— Quince Jelly. 

Prepare the fruit as above, and put the parings and cores 
into a stewpan with enough water to cover them well ; boil 
till in a soft pulp ; strain the juice through a sieve. Weigh 
the quinces ; for every four pounds of fruit, take two quarts 
of the juice and put them into a stewpan and stew gently 
until they are well broken but not reduced to pulp. Turn 
them into a jelly bag or tie them up in a fine cloth, and let 
all the juice strain into a deep pan. 

If the juice is not clear, strain it again. Weigh the juice, 
put it into a delicately clean preserving pan, and boil it quick- 
ly for twenty minutes. Take it off the fire and stir into it 
until it is entirely dissolved twelve ounces of sugar for each 
pound of juice. Put it on the fire, stir and skim it for ten 
or twenty minutes, or until the syrup jellies strongly in falling 
from the skimmer. Put it into jars and tie it down the follow- 
ing day. 

21.— Damson Cheese. 

(This may be made from small Red Phans,) 

Take the stalks off the fruit ; reject any which are not per- 
fectly sound ; give each plum a gash with a knife ; put them 
into large stone jars ; tie them over with bladders and put 



352 DAINTY DISHES FOR INDIAN TABLES. 

them into large pans or degchees with water reaching two- 
thirds their height Boil them for two or three hours, or 
until the fruit is quite soft and has yielded all its juice. 
Drain off the juice ; skin and stone the fruit ; weigh it and 
put it into a stewpan with half the juice, and boil briskly 
over a clear fire until it forms a dry -paste; add nine ounces 
of pounded sugar for each pound of fruit, stirring it in off the 
fire until it is quite dissolved ; boil it again, stirring constant- 
ly until it leaves the pan quite dry and adheres in a mass to 
the spoon. Press it quickly into jars or moulds ; when it is 
quite cold lay on it a paper steeped in spirit ; tie it closely 
over with another paper or bladder. 

22.— Damson or Red Plum Jelly. 

Steam the fruit in jars as above ; when it is done pour off 
the juice, strain and weigh it. Boil it quickly for twenty-five 
minutes ; take it off the fire and stir in ten ounces of pounded 
sugar for each pound of fruit. Boil it quickly for ten mi- 
nutes longer, stirring constantly, and carefully clearing off the 
sCum. Put it into jars or moulds and tie them down the next 
day. 

23.— Guava Jelly. 

Follow the recipe for Quince Jelly. 

24.— Guava Cheese. 

Keep back one-third of the juice when you make the jelly, 
and put it into a preserving pan with the guavas from which 
the jelly was strained, adding six ounces of sugar for each 
pound of fruit ; boil it over a clear fire until it forms a thick 
paste ; pass it through a hair sieve ; press it into jars, and tic 
down the next day. 
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25.— Mixed Fruit Jelly. 

Take one pound of orange-juice, the same quantities of 
grape-juice, half a pound of lemon-juice and eighteen ounces 
of loaf sugar. Put all this into a preserving pan and stir with 
a wooden spoon until the sugar is dissolved ; then boil fast 
for one hour. Pour the jelly into moulds or pots, and the 
next day tie them down. 

26.— Orange Marmalade. 

For seven dozen oranges take one dozen fine lemons; wipe 
all the fruit with a clean cloth. Peel the oranges with a 
very sharp knife, only taking off the yellow part ; put the rind 
into cold water and boil it till it is tender. Grate the peel 
of the lemons ; take the white peel and pith off all the fruit ; 
cut it into quarters and take out the pips and white 
fibre; strain out the juice; strain the peel and cut it into 
shreds ; put the pulp from which the juice was extracted 
into the water in which the peel was boiled, and boil it 
till it is qtiite soft; rub it through a sieve. Mix the shred- 
ed and grated peel, the pulp and juice; weigh it, and 
take an equal weight of loaf sugar. Put the whole into a 
preserving pan, stir it with a wooden spoon till the sugar 
is dissolved, then skim and boil it till it becomes a rich 
marmalade (about an hour). Put it into pots and tie it 
down the following day. 

27.— Orange or Lemon Marmalade. 

{Another way,) 

Rasp the rinds of the oranges very lightly on a fine 
grater ; cut them into quarters and separate the flesh from 
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the rinds ; with the small end of an egg or saltspoon clear 
them from the pips and inner skin and film. Put the rinds 
in plenty of cold water ; boil them for twenty minutes and 
then change the water and boil them again. When they 
are quite tender, take them out and drain them on a 
sieve. Slice them thin, and take eight ounces of the rind 
for each pound of the pulp and juice, and one and half 
pounds of powdered loaf sugar. Put the rind, pulp, juice 
and sugar into a preserving pan and boil fast for half an 
hour, skimming well. Put into jars and tie down the next 
day. 

28.— Scotch Marmalade. 

Cut the rind of three pounds of bitter oranges into quarters, 
peel it off and pare off the white film inside. Cut the rind 
into chips as thin as possible and about half an inch long; 
divide the pulp into small bits, take out the pips ; put the 
chips and pulp into a deep earthen dish ; pour three quarts 
of boiling water on them ; let them stand twelve or fourteen 
hours ; turn the contents of the dish into a preserving pan 
and boil it until the peel is quite tender ; add six pounds of 
pounded sugar and boil until the preserve jellies ; then put 
it into pots and tie down the next day. 

29.— Clear Orange Marmalade. 

Cut the rind of some oranges in quarters, strip it off, free 
it from fibre. Divide the oranges in quarters, free them from 
pips, thin skin and fibre. Throw the skins into plenty of 
boiling water ; when they are tender drain them on a sieve 
and scrape off the white skin entirely while they are still 
warm. Pound lliem lo ;x ^;^s\.^^ ;i.dd the pulp and juice by 
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degrees, taking care that no lumps are formed. Immerse 
the seeds in a quarter of a pint of water, add it to the paste, 
pass it through a coarse bobbin-net strainer, pour it into a 
preserving pan ; take it off the fire, stir in by degrees some 
pounded sugar in the proportion of one and half pounds of 
sugar for each pound of fruit ; when the sugar is all dis- 
solved, put the preserve on the fire and boil it quickly for 
twenty minutes, or until it jellies. Put it into pots, and tie 
it down the following day. 

30.— -Fine Orange Jelly. 

Choose eighteen ripe oranges ; take off the rind of ten of 
them in quarters, free them entirely from their tough white 
skin, and cut them into rather thick slices with a sharp knife ; 
put them with all their pips into^one and a half pint of water. 
Halve the remainder of the fruit without paring it, and 
squeeze out the juice and pips on to the sliced oranges. Put 
the fruit into a stewpan (which it must not more than two- 
thirds fill) ; heat it gently and boil for twenty or thirty 
minutes ; strain the juice firom the fruit through a large square 
of muslin folded in four. Weigh the juice, boil it quickly 
for five minutes; for each pound of juice take fourteen ounces 
of roughly powdered loaf-sugar ; stir it into the juice off the 
fire ; when it is entirely dissolved boil it for a few minutes 
till it jellies. It will be firm and clear and beautifully trans- 
parent. 

3I-— Pineapple Marmalade. 

Cut some ripe pineapples into slices ; pare off the rind and 
take out every speck and grate it on a delicately clean grater ; 
weigh it ; beat it gently and boil it for ten minutes ; take it 
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off the fire and stir in gradually fourteen ounces of dry pow- 
dered sugar for each pound of fruit ; boil it until it thickens 
and becomes transparent, which will be in about fifteen 
minutes if the quantity is not large. 

32.— Preserved Pineapple. 

The pieces must be ripe and perfectly sound ; cut them 
into slices half an inch thick. Pare off the outer rind, and 
take out all the eyes and specks ; weigh them, and for each 
pound of fruit allow fourteen ounces of loaf sugar and half a 
gill of cold water. Put the sugar and water into a preserving 
pan and stir over a slow heat until it boils and the sugar is 
dissolved ; boil it up quickly and skim ; put in the fruit and 
boil gently for twenty minutes, skimming constantly. Lay 
the fruit in a deep dish or basin, pour the syrup over and let 
it stand for two days. Put it again into a preserving pan and 
boil slowly for a quarter of an hour, skimming if necessai}'. 
The next day put it into pots and tie it down. 

Nole, — It is a good plan to cut ofif the yellow outside skin as thin as 
possible and then pare the slices thickly enough to take out all the eyes. 
When this is done, the thick inside parings should be put into coarse 
muslin and the juice expressed and added to the sugar and water. 

33.— Preserved Melon. 

(For Dessert,) 

The melons must be perfectly sound and not over-ripe. 
Pare and quarter them, take out the pulp, place it on a sieve 
with a basin underneath to receive the juice from it. Weigh 
the fruit and put it in an earthen pan ; cover it with cold 
water with salt and vinegar in it (in the proportion of one 
teaspoonful of salt and one dessertspoonful of French vinegar 
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to three pints of water) ; let it remain in this pickle for 26 
hours ; then wash and drain it. Take the same weight of 
loaf sugar as of fruit ; put it into a stewpan with the juice from 
the pulp and boil it, skimming carefully till it becomes a clear 
syrup. When the syrup is cold, put in the melon ; boil it up 
slowly, skim, and simmer gently for a quarter of an hour. 
Put the melon carefully into a basin ; pour the syrup over it 
and let it stand for three days ; each day drain off the syrup, 
boil it fast for three minutes, pour it over the melon. The 
last time it is boiled add one ounce of ginger lightly bruised 
to the syrup. Put the melon in a jar, pour the syrup over, 
and place the ginger on the top ; the next day tie it closely 
down. 

34.— Preserved Peaches, whole. 

(For Dessert,) 

The peaches must be sound and not over-ripe. Wipe off 
the bloom and throw them into a preserving-pan more than 
half filled with boiling water. Cover it with a cloth and let 
it stand where it will keep hot, but not boil, for an hour. 
Then take them out and put them into cold water. When 
they are cold, take off the peel, open the ends sufficiently to 
take out the stones, break the stones and blanch the kernels. 
Weigh the peaches and take an equal weight of loaf sugar. 
Put the sugar into a preserving pan with enough water to 
moisten it and boil it till it is a syrup. Put in the peaches 
and kernels and let them boil for five minutes ; then put them 
into a dish and pour the syrup over them. Cover the dish 
with a sheet of paper, and let it remain until next day. Drain 
off the syrup, boil it for three minutes ; pour it over the 
peaches. Do this every day for a week ; the last time put in 
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the peaches and boil fast for ten minutes. Put them care- 
fully into pots, pour the syrup over, put a portion of the 
kernels into each pot, and the next day tie them down. 

3S— Preserved Nectarines. 

Follow the preceding recipe, but leave the peel on. 

36.-— Preserved Quinces 

Pare the quinces, cut them in halves, scoop out the cores, 
and put them in cold water to preserve the color. Put the 
parings and cores into a stewpan with three times their 
weight of apples cut in slices, and sufficient cold water to 
cover them well and boil till in a soft pulp; then strain 
through a sieve without bruising the pulp. Weigh the 
quinces and the juice and allow three quarters of a pound of 
loaf sugar to every pound. Put the quinces, juice and sugar 
into a stewpan and simmer gently, skimming often, till they 
are tender and the juice is clear. Put the quinces carefully 
into jars and fill up with juice. When cold, tie them down 
and keep them in a dry place. 

37.— Pumpkin Ginger. 

(For Dessert,) 

The pumpkin must not be ripe. Peel it and remove the 
seeds and cut it into pieces like the West Indian Ginger in 
form and size. Make a pickle with two quarts of cold water 
a teaspoonful of salt, and a teacupful of white vinegar. Put 
the pieces of pumkin into this and let them remain for twenty, 
four hours. Make a syrup as follows : To every pound add 
the strained juice of one lemon, half an ounce of ground gin- 
ger, and a quarter of a pint of cold water ; boil and stir 
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it becomes a syrup ; take out the pieces of pumpkin and wash 
them in cold water ; put them into the syrup and simmer 
gently until tender but not soft; turn the whole into a basin ; 
the next day pour off the syrup, boil it up and pour it back 
on to the pumpkin ; do this for three days ; taste the syrup, 
and if it is not sufficiently strongly flavored with ginger, add 
a saltspoonful more ginger each day ; the third day when the 
preserve is cold, put it into jars, let the syrup well cover the 
pumpkin ; tie the jars over with bladder and keep them in a 
dry place for six months before using. 

38.--Oranges in Syrup. 

Peel the oranges ; then with a small sharpe knife remove 
every particle of white skin and fibre, taking care not to prick 
the inner skin or the juice will escape. For eight oranges 
boil one pound of loaf sugar in half a gill of water; when 
the syrup is quite bright add a wineglassful of Tum. Put 
the oranges into a pie-dish which will just hold them; pour 
the syrup over and let it remain till cold; turn the oranges; 
pour off the syrup, boil it up, pour it over again, and let 
them stand till the following day. 

39.— Orange Salad. 

(For Dessert,) 

Peel the oranges; free them from skin and fibre; cut them 
into slices one-sixth of an inch thick. For nine oranges 
take one pound of finely powdered loaf sugar, one wine- 
glassful of Madeira, one wineglassful of brandy, and one 
wineglassful of whisky or rum. Lay the oranges and sugar 
in layers, pour the wine and syrup over, and let it stand ^vyl 
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hours before serving. Baste the oranges frequently with the 
syrup, using a silver spoon. 

Note, — Powdered sugar-candy may be substituted for the loaf sugar, 
and a little curagao may be added to the brandy. 

40.— Whisky Apples. 

(For Dessert) 

Take some sweet sound apples; peel them neatly and 
scoop out the core with a narrow pointed knife (or better 
still a long narrow cutter, three inches deep and half an inch 
in diameter). Take three quarters of a pound of loaf sugar 
for each pound of apples, the thin rind and strained juice of 
a lemon, two inches of cinnamon, two cloves, half an inch 
of bruised ginger, half a gill of whisky, and half an inch of 
stick vanilla. Put the whole into a stewpan, place it over a 
slow heat and simmer gently for one and a half hour; turn 
the apples frequently with a wooden spoon and skim con- 
stantly. If carefully done the apples become quite trans- 
parent and will keep for a year. Put them in large glazed 
jars; boil the syrup for five minutes, strain it over the apples, 
and when cold tie them down. Serve with a presen-ed 
cherry on the top of each. 

41.— Stewed Pears. 

(For Dessert,) 

Put the pears into a tin stewpan with sufficient cold water 
to cover them, and boil them slowly till they begin to feel 
soft. Take them out ; put them into cold water for a few 
minutes, the skin will come off quite easily; scoop out the 
core. To each pound of pears allow nine ounces of loaf 
sugar, two cloves, one inch of cinnamon, the thin rind of a 
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lemon, one tablespoonful of curagao, or one sherryglass of 
port wine, and fifteen drops of cochineal. Put all the ingre- 
dients into a tin stewpan and simmer very gently until the 
pears are quite tender, stirring frequently and skimming with 
a wooden spoon. Take out the pears, boil the syrup quickly 
for ten minutes; strain it over the pears, and serve when 
quite cold. 

42.— Stewed Pippins. 

For each pound of pippins take one quart of water and six 
ounces of sugar. Put all these into a stewpan with some 
cloves and strips of lemon-peel and simmer very gently for 
three hours, or until perfectly tender. Take out the pippins, 
boil the syrup quickly for ten minutes, pour it over the fruit, 
and serve when cold with whipped cream or rich custard. 

43.— Stewed Prunes. 

For each pound of prunes take one pound of brown 
sugar and one pint of water. Boil the water and sugar to- 
gether for ten minutes, put in the fruit and simmer gently 
for two hours, or until it is perfectly tender so that it breaks 
if touched with the finger. Drain the syrup from the prunes 
and boil it till it is very thick. Put the prunes back into it 
and let them stand till next day. 

44.— -Compote of Peaches. 

Pare six ripe peaches; boil six ounces of sugar in half a 
pint of water for ten minutes; put in the peaches; stew them 
very gently for twenty minutes, turning them constantly. 
Take out the fruit; add one large teaspoonful of lemon-juice 
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to the syrup, boil it quickly for ten minutes, pour it over the 
peaches, and serve cold for dessert. 

Note, — Nectarines, apricots, and greengages may be prepared in the 
same way. 



45.—Compote of Cherries. 

Put six ounces of loaf sugar and half pint of water with 
a teaspoonful of white of egg in a stewpan; whisk well over 
the fire, boil gently for five minutes; if it gets too thick add 
a few drops of cold water; strain through a napkin into a 
basin. Take some fine cherries; cut off the stalks half-way 
and all the same length, put them into the syrup, simmer 
for three minutes, add a dessertspoonful of noyeau, and 
serve cold for dessert. 

A 

46.— Compote of Strawberries. 

Prepare exactly as above, only substitute one small wine 
glassful of maraschino for the noyeau. 

47.— Bottled Strawberries. 

Prepare some syrup as directed for compote of cherries; 
have some freshly picked strawberries ripe and perfectly 
sound, taking care not to bruise them. Put them into a 
glass bottle; fill this up with the syrup; cork them tightly 
down and tie the corks over with string. Put the bottles in 
a deep pot or pan, and put in cold water which must reach 
up to the necks of the bottles. Put the lid on the pot, 
stand it on the fire, and as soon as it boils lift it off the fire 
and let it stand till the water is nearly cold. Then tie the 
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corks over with bladders, or cover them well with sealing-wax 
or bottle-wax melted in the proportion of one pound of 
bottle-wax to one ounce of bees-wax. 

48.— Bottled Apricots. 

The apricots must not be over-ripe; split them in halves; 
peel them carefully; lay them in layers in dry bottles; fill 
them up with syrup, and proceed as directed for bottled 
strawberries. 

49.— Bottled Peaches. 

Split the peaches in halves; scald them in their syrup to 
remove the skins; arrange the halves in dry clean bottles, 
and proceed as for bottled strawberries. 






CAKES. 



General Directions and Remarks. 

The ingredients of cakes should be perfectly fresh and 
good, and well dried, especially during the rainy season. The 
ordinary bazaar flour is often adulterated, and its inferior 
quality spoils the cakes and makes them heavy ; great care 
must therefore be taken to procure it pure and of a good 
quality, and where this cannot be done it is well to use cora- 
flour which insures the cakes being light and good. 

All light cakes require a brisk oven to make them ris€i 
large rich ones a sustained heat to bake them through. 

To ascertain whether a cake is done thrust a larding 
needle or bright skewer into the centre, and if it comes out 
clean take out the cake instantly ; if the paste adheres to the 
needle continue the baking. 

Cakes should not be moved or shaken in the oven before 
they are done. When they are sufficiently baked loosen them 
gently, turn them out of the mould, set them on a sieve at 
the mouth of the oven to dry the surface, then put them 
aside on the sieve until cold. 

I.— Rich Plum Cake. 

Beat the butter to a cream and put it into a basin with 
Ingredients, the Other ingredients, except the 

y^ ft), of good butter , ,^ - • ^r j •. 

^ ,> „ rich moist sugar whites of cggs, m the order m 

ii ,, ,, currants (washed and . • t « • «^ .1. 

dried) which they are given. Beat toe 
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Ingredients 0/ Plum Cake. wholc together Until it is WCll 

% lb. of raisms (carefully stoned) " 

6 02. of mixed candied peel mixcd, add the whites of eggs, 

(nnely chopped) ' *'*' ' 

1 „ „ bhusr ahnon^d^j;bknch. ^nd continue to beat rapidly for 
^ ^^pounded)"**^ ^^^*"''^**** *""* twenty minutes. Line a large 
?h: Sldtulclr/'r" cake tin with buttered paper, and 

1 crrain of powdered cloves 1 1 • 

2 grains of powdered cinnamon bake m 2l moderate oven for two- 

% p£urt of a nutmeg, grated 

M oz. of flour (sifted and dried) and-a-half hours. Turn out the 

yi gill of new milk 

"^^'w'n^gUs'^f^n^^^^^^^ cake carefully, dry it at the mouth 

'^^%tj>'th ''^^'^'^' ^'*''" '"" of the oven ; put it on a sieve to 

cool, and serve either plain or with almond paste and icing. 

{See recipes.) 



2.— To blanch and pound Almonds. 

Put the almonds in a saucepan with plenty of cold water 
and heat slowly ; when it is just scalding turn the almonds 
into a basin, peel them and throw them into cold water as 
they are done ; dry them well in a soft cloth before they are 
used. If the water be too hot it will make them yellow. 
They should be very slightly warmed before they are pound- 
ed ; while beating sprinkle in a few drops of water or lemon- 
juice and pound them to a smooth paste in a mortar. 

3.— Almond Paste for Cakes. 

Blanch and pound the almonds as directed; add the 
Ingredients, sugar, oraugc flower water, and 

12 bitter almonds . , ,^ ^ \ , . ^•n- 

7 oz. of sweet almonds the whltCS Of CggS beaten to a Still 

10 „ „ sifted loaf sugar . . .,, • 1 

1 tablespoonful of orange flower frOth ; Stir the miXtUrC till it bc- 
water 

The whites of ten eggs comcs a smooth pastc. Spread 

it over the cake one-sixth of an inch thick and let it stand 
in an airy place while the icing is being prepared. 
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4.--Sugar Icing for Cakes. 

Break the eggs one by one and separate the yolks from 
Ingredients. the whites ; with a small fork take 

The whites of six eggs , i ^ a i 

I lb. of loaf sugar rpounded the SpeckS OUt 01 CaCh Cgg ES it 

The strained juice of half a le- is broken. Whisk the CggS tO a 

perfectly solid froth; stir in the 
sugar with a wooden spoon ; work it in well; add the lemon- 
juice ; spread the icing over the cake, and dry it very gently 
in a quite cool oven or in a meat screen placed before the 
fire. 

5.— Plum Cake. 

(Another way.) 

Place the butter in a large white earthen pan or wash- 
ingredienh. hand basiu and work it with a 

lYz lbs. of flour (sifted & dried) 

I lb. of fine sugar wooden spoon to cream : add the 

1 „ ,, dried cherries (slightly 

,, .chopped flour, sugar and eggs, carefully 

xYt lbs. of currants (washed 

./ ,u^"? ^^if^^ , « working the butter the whole 

% lb. of candied oranges 2 <« " 

., . p^«^ y- it time ; when these are thoroughly 

Vz „ „ „ citron, ( 5«:x ' ^ ' 

1 o.. if pounded XoU^ ' "^^^^^^ ^dd the cherries, candied 

Th?ri!iVff%t"or^ges (rub- P^el and almonds ; then very 

sugarf """ '""^ '""'^' °^ gradually the brandy, spices and 

^ "mot^Xvet't^riSimeg Salt. When these are well incor- 

MpintorcogK;;^Sdy^ porated, line a large tin with 

X teaspoonfulofsalt ^^^^^^ ^^^^^ ^^ buttCred papCT; 

pour in the mixture ; put two sheets of buttered paper on a 
stout baking sheet ; stand the cake on that, and put it in a 
moderate oven for about two and a half hours. When it is 
ready proceed as in the preceding recipe and ice as directed 
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6.— A good Sponge Cake. 

Rasp the rind of a good sound lemon on the lumps of 
Ingredients. sugar ; crush the lumps to pow- 

3 or 4 lumps of sugar j -n 1 ^1. i_ 

The rasp rind of i large lemon der. Break the eggs One by one, 

10 eggs 

The weight of the eggs in dry separate the volks from the whites 

sifted sugar 

Half their weight in good flour* and take out any specks with a 

1 oz. of butter ' * 

^,^, . - a fork. Beat the yolks in a large 

* Unless very good fine flour , ' o 

can be procured always use com. bowl for ten miuutCS : StreW in 
flour for sponge cakes ^ 

the sugar by degrees and beat 
them well together. In the meantime let the whites be mixed 
to a stiff froth, whisk in the yolks, and when they are well 
mixed stir in the flour gently, but do not beat the mixture 
any more. Put one ounce of butter into a tin, melt it in 
the oven for a few seconds, turn the mould round and round 
till it is well covered; sift in some fine powdered sugar, shake 
it well all over the butter ; turn out the loose sugar, pour 
in the cake, and bake it for one and a quarter hours in a 
moderate oven. Serve plain or with chocolate icing, {see 
recipe). Sponge cakes may be flavoured with twenty drops 
of vanilla. 



7.— Chocolate Icing. 

Boil the sugar in the water until it throws up peal-like 
Ingredients. bubblcs ; take it off" the fire. 

6 oz. of finely grated chocolate ^n. 1 t t ^ 

2 lbs. „ „ powdered sugar Dissolve the chocolate m a wme- 

"% pint of good filtered water ^ , - 1 /• 1 

glassful of water, and after the 
sugar has stood off the fire ten minutes stir in the chocolate ; 
work well together, and while still hot spread it over the 
cakes and leave it to dry. This is a great improvement to 
Rice, Madeira, and Oswego cakes. 
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8.— Tea or Coffee Icing for Cakes. 

Proceed as above, substituting a small teacupful of very 
strong tea or coffee for the chocolate. 

9.— A good Madeira Cake. 

Whisk the eggs until they are as light as possible ; add the 

Ingredients. ingredients very gradually in the 

9 oz. of sugar (dried, pounded Order in which they are given, 

and sifted) "- , • , . tt tt 1 • o 

6 „ „ flour (dried and sifted) whisking Well all the time. Spe- 

4 „ „ butter (dissolved but , , . . . 

not heated) cial Care must be taken in mixing 

The rind of one lemon 

K of a tes^poonful of carbonate the buttCr which mUSt bc pUt in 
of soda *^ 

by degrees, each portion being 
well incorporated before the next is added. Butter a tin, 
lay two or three thin pieces of candied peel in the bottom, 
pour in the mixture at once, and bake instantly for one 
hour in a moderate oven. 

Note, — The candied peel may be omitted, and the cake iced with 
chocolate, tea or coffee. {See recipes.) 

10.— Rice Cake. 

Beat the butter to a cream ; stir in the ingredients gently 
Ingredients. and by degTecs, beating the yolb 

1 lb. of fresh butter j 1 • « 1 

1 lb. of loaf-sugar (dried, pound- and whites Separately ; melt a 

ed and sifted) . ' . 

1 lb. of finely ground rice (dried lump Of butter m a CakC mOUW 

and sifted) .... . 

The grated rind of one small by putting it m the OVCn \ tum the 

lemon 

The yolks of twelve eggs mould rouud and round till it is 

1 he whites of eight „ 

covered in every part shake in 
some sugar, cover the butter well with it ; shake out all that 
does not adhere. Pour in the cake, and bake in a moderate 
oven for one-and-three-quarter hours. 

Note, — This cake may be flavored with vanilla or iced with chocolate, 
tea, or coffee iceiu^, i^Scc rcipes. ) 
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II.— Another Rice Cake. 

Whisk the eggs until they are as light as possible ; stir in 

the sugar, flour and rice-flour; 
add the vanilla, and at the last mo- 
ment the soda. Butter a mould, 
pour in the mixture, and bake in 
a moderate oven for one hour and 



Ingredients, 

6 eggs 

Their weight in sugar 



i» »» 



rice-flour 



„ wheateofor 



73 M 

72 t> »» 

cornflour 
20 drops of vanilla 
}^ teaspoonful of carbonate of 

soda 



Ingredients. 

6 oz. of Oswego flour 

7 ,, „ sifted loaf sugar 
S ,, „ fresh butter 

4 fresh eggs 

X tablespoonful of new milk 



ten minutes. 

12.— Oswego Cake. 

Beat the butter to a cream and the eggs to froth. Mix all 

the ingredients together in the 
order in which they are given and 
beat for ten minutes. Butter a tin 
mould, pour in the mixture, and 

bake in a quick oven. Currants (chopped), candied peel, or 

caraway seeds may be added. 

13.— Pound Cake. 

Beat the eggs ; beat the butter to a cream with a wooden 

spoon, and add all the other in- 
gredients in the order in which 
they are given ; beat the mixture 
for fifteen minutes ; line a tin with 
buttered paper, pour in the mix- 
ture, and bake in a moderate oven 
for one-and-three quarter hours. 



Ingredients. 

X lb. of fresh butter 

1 „ „ loaf sugar in powder 

I ,, „ dried and sifted flour 

8 fresh eggs 

The grated rind of a small 

lemon 
The strained juice „ „ „ 

lemon 
One tablespoonful of brandy 



14.— A Plain Seed Cake. 

Beat the butter to a cream ; add the sugar, flour and cara- 
way seeds ; beat the eggs with the 
milk; add them to the mixture 



Ingredients, 

6 oz. of butter 

6 „ „ moist sugar 



N-Z 
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Ingredients of a Plain Seed Cake, buttCr a tin mould, pOUT in 
I saltspoonful of caraway seeds , j i_ i • ^j^ t^ 

^ lb. of dried and sifted flour cakc, and bake in a moaerate < 
\ ^l^of milk for fifty minutes. 

IS— Soda Cake. . 

Ingredients. Rub the buttCI intO the fl 

I . * ?. drie? and sifted flour add the Salt and the other i: 



»». »» 



J^ saltspoonful of salt •n / -^i ^t_ 

\i lb. of currants (washed and dientS, the Hlllk (with the S0( 

dried) . v t -n» r r* 

3 oz. of candied peel, chopped it) laSt. Beat for five mmi 
Vlth part of a nutmeg, grated 

2 beaten eggs butter a tin, put m the mix 

J^ of a pint of new milk (tepid) 

I small teaspoonfui of carbon- and bake in a moderate ove 

ate of soda 

about lYz hours. 

i6.— Almond Cake. 

Blanch and dry the almonds and pound them to the 1 
Ingredients. possible paste (scc recipe) ; ^ 

l^ lb. of Jordan almonds , .mi .1 

I oz. of bitter „ the eggs till they are exceed 

1 lb. of sugar, dried and sifted light, and add them Very gra 

lbs. of flour 



l» >l »» 



The rinds of two lemons grated ly tO the almonds ; thrOW 1; 

sugar by degrees and keep the mixture light by beati 
constantly with a large wooden spoon as the other i 
dients are added. • Mix in the flour very gradually ; just 
the butter but do not let it get very hot, and beat it 
gradually into the cake, taking care that each portion i 
tirely absorbed and incorporated before the next is ad 
put in the lemon-rind ; fill a thickly buttered mould wit 
mixture, and bake in a well-heated oven for an hour-a 
half to two hours. When the top is suflficiently colore 
a piece of paper over it to prevent its being burned. 

17.— Cream Cake. 

This- is made with cream which, in sultry weather, 
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Ingredients 0/ Cream Cakes. beCOlXie add; if it IS the IcaSt 

5 oz. of good butter . . » • 1 « 

1 lb. of fine flour (dried and pUtTld it mUSt DC thrOWn away. 

^ „ of pounded, dried, and Take two tcaspoonsful cach of the 

sifted sugar 

A pinch of salt floui and Sugar I mix these with 

2 oz. of candied citron^sliced ° ' 

% piit of thick cream the soda, pound them in a mortar, 

1 Soonfui of carbonate of ^nd put them aside for use. Crum- 

M pi^ of thick sour cream ble the butter down in the flour; 

add the sugar and salt ; mix well ; add the citron ; whisk the 
eggs ; beat them with the cream ; butter a mould ; add the 
cream to the mixture which should be converted by it to the 
consistency of f/iick batter ; beat it up lightly with a wooden 
spoon ; put in the carbonate of soda (prepared as directed) 
and pour the mixture instantly into the mould. Bake for 
about three quarters of an hour in a moderate oven ; it 
should be firm on the surface so as not to sink and be 
heavy when it is drawn out. Put it on its side on a sieve 
reversed to cool. 

18.-— Sweet Rusks. 

Prepare the mixture as above, (only put it in a buttered 
baking sheet instead of in a mould) and after it has been 
slightly baked pull the mixture apart with a couple of forks 
and then re-set it in the oven to get crisped. 

19.— A French Galette. 

Work the butter lightly into the flour, add the salt; beat 
Ingredients. t^o of the cggs with the crcam, 

1 lb. of fine flour . 1 , n 

Vk „ „ butter and work the flour into a paste 

I saltspoonful of salt . , , -r* n • 

The yolks of three eggs With it. RoU it lUtO a rOUnd 

X small cupful of cream 

shape three quarters of an inch 
Aick; mark it into small diamonds with a knife, btw^Vv ^q«v^ 
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yolk of eggs over the top, and bake the galette in a toler- 
ably quick oven for about half an hour. It is generally 
eaten hot. 

20.— Savoy Cake. 

Divide the yolks from the whites carefully; put the latter 
Ingredients. j^ ^ china bowl in a cool place 

1 lb. of loaf sugar, pounded ..., . . * , , , 

and sifted till required. Add the sugar, 

>4 eggs , ,, 

A,% oz. of the finest flour salt, and essencc to the yolk; 

A% ,, ,, cornflour 

I saitspoonfui of salt work these together with a wooden 

25 drops of vanilla or other es- ^ 

sence spoon till they look like creamy 

batter. Whisk the whites to a stiff froth, mix the flour and 
cornflour gradually with the batter; when they are well in- 
corporated stir the white in by degrees gently until the whole 
is thoroughly mixed. Put some butter in a plain mould, 
stand it in the oven until it is dissolved, cover the mould 
well with it in eVery part, sift in some finely powdered loaf 
sugar, and when the whole surface of the batter is covered 
with it, shake out the remainder ; pour in the batter, tie a 
broad band of paper round the mould, put a few wood-ashes 
on the baking sheet, place the mould on that, and bake till 
done in a genth oven. 

2i.--Chantilly Cake. 

Separate the yolks and whites carefully; whip the yolks 

Ingredients. -^vith eight ounces of the sugar 

12 oz. of finely powdered sugar and thirty drops of vaniUa till in 

Some essence of vanilla 

6 oz. of well dried and sifted a firm fioth ; beat the whites to a 

flour 

K of a pint of thick cream stiff froth and add them to the 

yolks; stir in the flour gently and by degrees; beat the mix- 
ture for ten minutes ; while this is being done take a mould 
with a hollow centre, rub it with butter, fill it half full with 
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the mixture, and bake it in a moderate oven for one hour. 
Turn it out on a sieve on its side to cool, and when it is 
quite cold, whip the cream with the remainder of the sugar 
and twenty drops of vanilla to a firm froth and fill the centre 
of the cake with it. 

2Z— Genoa Cake. 

Mix all the ingredients except the butter ; melt the butter, 

but do not oil it; add it to the 
mixture and beat for a quarter 
of an hour. Have ready a tin 
nine inches square and two 
inches deep, pour in the mix- 
ture, and bake in a moderate 
oven for one-and-a-quarter hours. 
Blanch and chop the almonds ; 
beat the white' of egg with the 
sugar and orange-flower water ; 
brush the cake over with this, 
strew it with the almonds, and 
bake for about a quarter of an hour longer. 



Ingredients. 

z lb. of fine flour, dried and 

sifted 
^ lb. of loaf sugar, pounded 
^ „ ,^ currants (washed and 

dried) 
% lb. of Sultana raisins fpicked 

and rubbed in a cloth) 
6 <». of mixed candied peel 

(chopped) 
^of a nutmeg, grated 
The grated peel of a lemon. 
The strained juice of a lemon 
Two tablespoonsful of rum 
8 fresh eggs, beaten 
X lb. of vesn butter 

Ingredients of Glaze. 

3 oz. of sweet almonds 

ITie white of one ege 

2 dessertspoonsful of powdered 

loaf sugar 
3o drops of orange-flower water 



23.— Guernsey Cake. 

Beat the butter to a cream and mix in the ingredients in 

the order in which they are 
given; beat the mixture for ten 
minutes ; line a tin with buttered 
paper, pour in the mixture, and 
bake in a well heated oven for an 
hour and twenty minutes. Turn 
out the cake on its side on a sieve 
to get cold. 



Ingredients, 

5^ lb. of fresh butter 

j5 „ „ dried flour 

}^ ,, „ finely ground rice 

5^ „ ,, loaf sugar, powdered 

J^ „ „ dried cherries, slightly 

chopped 
2 oz. of sweet almonds. 

(blanched and pounded) 
2 oz. of candied orange-peel, 

(chopped) 
2 oz. of angelica, (chopped) 
The yolks of eight eggs 
The whites of three eggs 
2 tablespoonsful of brandy 
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24.— Thick light Gingerbread. 

Crumble the butter into the flour and add the sugar, 

Ingredients. ginger, and caraway seeds; mix 

2 ibs.°of flouT well and then beat in the treacle 

J^ lb. of blown sugar in 1 1 • ti • 

2 lbs. of powdered ginger gradually I when that is well in- 

% oz. of ground caraway seeds 1 1 • 1 1 n 

2 lbs. of treacle corporated whisk the eggs well 

4 eggs 

% of an ounce of carbonate of and add them ; dissolve the soda 

soda 

in half a teacupful of warm water ; 
add it to mixture, stir briskly ; pour it into a shallow well 
buttered tin, and bake in a moderate oven for one-and-half 
hours. 

Note, — This is a light good gingerbread, and for children less butler 
and caraway seeds may be used. 

25. —Rich Gingerbread. 

Whisk the eggs to the lightest possible froth and pour the 

Ingredients. treacle gently and by degrees on 

ij^ lbs. of treacle jq them, beating lightly with a 

oz. of pale brown sugar ' 00./ 

6 oz". d" fresh better wooden spoou ; continue to beat 

1 „^,^ Jamaica ginger, poun- ^^y^^y^^ y^^ ^^^ gradually the SUgaT 

' ^7oundefg?nge"r °' "^"''^ and flour. Warm the butter just 

The grated rinds of two fresh v. t •/• •, jjv* 

large lemons euough to liquify it \ add It m 

small portions to the mixture which must be well beaten till 
each is incorporated. The success of the cake depends on 
this process, and when it is all mixed, no butter should bo 
visible on the surface, and large bubbles will appear in it to 
the last. Now add the ginger, cloves and lemon-rind. But- 
ter a shallow square tin, pour in the gingerbread, and bake 
it for about an hour in a gentle oven. Let it cool a little 
before it is turned out and set it on its edge, supporting it 
against a jar, u\\ vl \s eo\d. 
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26.— Good common Gingerbread. 

Work the butter into the flour and mix the ginger, cloves 
Ingredients, ^nd Hiace thoroughly with them ; 

1 lb. of flour . ^ , . . ^ . - , 

6 oz. of butter moisten this mixture with the 

\i lb. ofbrownsus^ar , / tj- ,- , 

1 oz. of ginger powdered treaclc (adding a httle more if 

% teaspoonful of pounded cloves 

and mace needed) : add the lemon-rind ; 

The grated nnd of one lemon ' ' ' 

Vx lb. of treacle pour it into a buttered tin and 

bake in a moderate oven ; or it may be rolled out; cut into 
cakes with a tin cutter and laid on a floured or buttered tin. 

27.— Short Bread. 

Chop the candied peel small and mix it and the flour and 
Ingredients. sugar wcU together; warm the 

2 oz'. of sSgar, pounded and b Utter cnough to make it just 
I ozf of candied orange or liquid, and with it make the other 

citron . _. ^ . ^ 

8 oz. of butter mgredients into a paste, press 

this paste together with the hands; cut it with a large tin 
cutter about six inches in diameter into round cakes about 
an inch thick, pinch the edges with the fore-finger and 
thumb, lay it on large tins, and bake it in a moderate oven 
for twenty minutes or longer if it is not quite crisp. 

28.— A Richer Short Bread. 

Put the flour, rice-flour, sugar, almonds and butter into 
Ingredients. a basin ; rub the ingredients to- 

M lb. of dry sifted flour , ., ^1 , ^, 

g „ „ rice-flour gcthcr Until the butter is well 

ij '„ „ sifted loaf sugar • j • j j 1 

I oz. of sweet almonds, blanch- mixeu m; aQa the orangc peel 

ed and pounded -i n /- 

y^ lb. of fresh butter and yolks of eggs ; knead to a 

2 oz. of candied orange peel, 1 

chopped small firm smooth pastc; roll it out three 

The yolks of two fresh eggs 

Some caraway comfits quartcrs of an inch thick ; cut it 

into four square cakes; notch round the edges with a knife, 
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pfkk ihetfi otiT with « *kwer, nittw ifw amfii^ 0¥tf the 
top, ami bake u\Hm |/fliper in a mo<kfat€ ov<^ till cf i»p aiyd c^ 
ft pftkr bf(/wri c/j»lf/f all over, about three rjuafter* of un horn. 

ap-ExceUent Scotch Short Bread 

Put thi? f/utter in a l/ai^in and fHjat it to^ a thick tfeam 

' " " ^^l*'' ^"^^"^^ *^ *^' "^^"' ^''^ ^^^V^^ ffradualty} beat 

,lI5Uf'*"^' theegjsp*; add them ^g^^ gradtf' 

'*''' J^^^ ^5^^l|| aMyt^J' thereat; when the whole 

^ff^fw^pf^^^.j'^^ •<? thoroiifchly rnixed, add the 

h^^^'i^i^ZuTJ: fn^^ y^^Ay, potiftd the liirop* of 
,^;.^h'5tr'^'*'^' frtiKar ami add them; Aj/read 

im;he» deei> with fnitter, poiir in the fj^^te, ^trew the t/m^^ 

ifSf:f th^ri, «;f/ririklf <;//rrifr funfr «;M^/if f/ver the fop, pla/e th^tn 
(its f;;ikin^ «;hcff«> in ?i fno<ler?itc </vtn, ftml f/^ke until ^n>f^ 
flind very lightly roV/rnd, 

30 Orans^e Flower Macaroons, 

I'df th^ <ni^/ir (whi/ h mu«!t he very rlry) into d l;ai!»in. 'V^^ 
hi^tf'fth'nh. moment thfr or^in^c nowcT«j ^^/fri^ 

'!' )>i«;. '/f Aty x\U*'i\ f/h'tt^ tftZftt , ' < < 4 >^ « 

> ^// ^/f fh* ^Mi^ ^/f ^^4rf/ rn, |/K K (he p^tfilft off the i^tero^f 
'Mr^ vv),;^A^ '^ *fj(/;f fr*.>r *./;^> wei^h them <ino rhop thern <y' 
^t/;//'/' with ?» |/?iir of <;/i«jftor«; into (he «;fi^'«r;if there i^ any 
de);iy ffrey will fie di<*/olote^l Add the whiter of the e^.> 
\\\\(\ whi«rk \\}f' whole well tof/ether tmtil \\ \(iijV% like <;f)//w; 
drop the mixture m\ ome on to a <;heet of j/ftper in little 
r?ike«?, the fti/e of ;» W/ilntit, find h?ike \x\ a very (ool f/ven (^/T 
filiOMt twenty minute*? <;f more. When they fire ready (hey 
will he delicately ^ol</red a |/ale fawn eoh/r and dried through* 



r,AKf%. -^jj 

31 —Almond Macaroons, 

BUnrJi and fifMnd the alm/^n^U; wipe them and »€t 

J th, ^/.tn::! '^ ''^ ^ ^^5^ ^^^'» ^^^^ ^' ^^ ' 

w ^^ ^f^ ^^^^^ ^j-^^ ^j^jj^ i^mtidinfi the 

white of an ftjBdj^; wh^^fc fh^*: rnrM^iuim^ vfh'tU:% v> a uiflT 
h(Ah ; fttir in the to^ja/ ; a/W the alm/>n/U ),y fi^/j^t%, wh'nk 
the whole well t/>^ether, rfrop the mufure uj^>n wa(irr-f/ifier, 
and liake in a m^'j^Jerate <yven till ^irufy; /ri^f* ctrA of a j^ale 
brown, 

»jj««^ </ W 4^Mf*^ f>Mt tuiK;fcf. iJU/i/.h aU p.he al- 

'I-Tmt fU^f4 a j*«a»v r^yf>/it , ji//ir»i^ f. »6 ^/ififJA fA the 

»weet and aH fhe tyfffer^ *f./t a^ »Jak ^///^f^i^^f.;^ pi.^ i^irAy 
and the white* ^'^ rw^*' ejjj^* . f^-M uii kv * ^uH U^ak (j^^* 
the remainrnjic aJw/yjr*^ ^f^fA t^^faii ^/Mt/>ri , aM f}^($ u, tf^ 
mixture ; n^/w ai^d f?wt ***.|j5;w ; ^t>^Aif*4 f}^ iut^^A w.fc fi»^ 
Icmr/n'riivl ^'j^ f>Mer*fi' •; a/t>I ^>>^^ ,- ^/<^^ ^I'wt n^i,>^fJA fA fiwt re- 
mainin);^ e^% f// a *^4./if ^/^'/^ , */^^ •iwe-i*/,; i^^^ ^xsi ri^ u^aiJ^iitt 
till it \ituntt^ a firifrfi- j;/a»^>t , ^/v> ii.« //if* i^.>u.^4 // m'ttJm^ 

mr/deraMr <^;^e« fUifl! /i/> a-^^wOI ^'^ ^f ^/ijLe f*v»/, /y^^, aitiK»*w^ 
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prick them over with a skewer, strew the confits over the 
top, and bake upon paper in a moderate oven till crisp and of 
a pale brown color all over, about three quarters of an hour. 

29.— Excellent Scotch Short Bread. 

Put the butter in a basin and beat it to. a thick cream 
Ingredients, ^\^^ ^ wooden spoon: add the 

1 lb. of flour * ' 

1 „ „ sugar, pounded and sif- flour and sugar gradually; beat 
^^ ^^- of butter the eggs; add them very gradu- 

^° \^^tl 'crrlll-i ^lly ^0 ^he rest; when the whole 
ijeenn equal propor.|-| jg thorougWy mixed, add the 

ThfiiSdofTwoKs' rubbed brandy; pound the lumps of 
^pinlof'^r"'""" sugar and add them; spread 

4 oz. of white comfits ^^^^ ^j^^^j^^ ^j^^ ^^^^^ ^^^ 

inches deep with butter, pour in the paste, strew the comfits 
over them, sprinkle some fine sugar over the top, place them 
on baking sheets in a moderate oven, and bake until crisp 
and very lightly colored. 

30— Orange Flower Macaroons. 

Put the sugar (which must be i^ery dry) into a basin. The 
Ingredients. momcnt the orange-flowers come 

2 lbs. of dry sifted white sugar •. * ■% ^\ ■% /v 1 

2 oz. of the petals of freshly m, pick the pctals off the stcms, 

gathered orange blossoms • 1 « 

The whites of eight fresh eggs wcigh them and chop them at 
once with a pair of scissors into the sugar; if there is any 
delay they will be discolored. Add the whites of the eggs 
and whisk the whole well together until it looks like snow; 
drop the mixture at once on to a sheet of paper in little 
cakes, the size of a walnut, and bake in a very cool oven for 
about twenty minutes or more. When they are ready they 
will be delicately colored a pale fawn color and dried through. 
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31.— -Almond Macaroons. 

Blanch and pound the almonds; wipe them and set 
Ingredients, \htm In a very cool oven to dry ; 

t lb. of sweet almonds , , . 

I j^ lbs. of fine sugar, pounded pouiid them to a very smooth 

' The whites of eight fresh eggs 

Some wafer-paper paste, adding while poundmg the 

white of an egg ; whisk the remaining whites to a stiff 
froth ; stir in the sugar ; add the almonds by degrees, whisk 
the whole well together, drop the mixture upon wafer-paper, 
and bake in a moderate oven till quite crisp and of a pale 
brown. 

32.— Macaroon Cakes. 

Before you pound the sugar take two lumps and grate 
Ingredients. the riud off the lemon on them. 

4 oz. of sweet almonds -i 1 • /. t • 1 

jj „ „ bitter almonds Pouud and Sift the remainder of 

I teaspoonful of brandy 

10 oz of loaf sugar the sugar. Blanch all the al- 

The whites of six eggs 

The rind of a lemon monds ; pOUUd tWO OUUCCS of the 

sweet and all the bitter, and add while pounding the brandy 
and the whites of two eggs ; beat till in a stiff froth. Chop 
the remaining almonds into small pieces ; add them to the 
mixture ; now add the sugar ; pound the lumps with the 
lemon-rind on them ; add them ; beat the whites of the re- 
maining eggs to a stif! froth ; add them, and beat the mixture 
till it becomes a firm paste ; drop it on sheets of writing 
paper in little lumps the size of walnuts, and bake in a 
moderate oven till dry and of a pale fawn color, about 
eighteen minutes. 

33.— Queen's Cakes. 

Mix dl the ingredients in a basin in the order in which 
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Ingredients of Queen* s Cakes, 

% lb. of dried fine flonr 
}i „ „ sifted loaf sugar 
6 oz. of currants, well washed 

and dried 
6 fresh eggs, well beaten 
^ lb. of fresh butter, dissolved 

but not oiled 
The grated rind of half a lemon 
Two tablespoonsful of brandy 



they are given and beat the mix- 
ture for about ten minutes ; but- 
ter some little tin moulds of 
various shapes, pour in the mix- 
ture, and bake in a quick oven 
for about fifteen minutes. 



Ingredients. 

I lb of currants (well washed 

and dried) 
43oz. of beef suet (finely minc- 
ed) 
3 oz. of candied orange peel 
(shredded small) 

3 oz. of candied lemon-peel 
I small pinch of salt 

"% oz. of mixed spices (pounded) 

4 ,, ,, macaroons or ratafias 

(rolled to powder) 
14 oz. of butter 
I lb. of flour 



34.— Banbury Cakes. 

Mix all the ingredients except the butter and flour 

well together ; make a light paste 
with the butter and flour; roll 
it out once or twice to prevent 
its rising too much ; roll out half 
of it in a very thin square and 
spread the mixed fruit and spice 
equally upon it. Moisten the 
edges, lay on the remaining half 
of the paste rolled equally thin ; press the edges securely 
together ; mark it over with the back of a knife in regular 
divisions two inches wide and three long ; bake it in a well- 
heated oven for from twenty-five to thirty minutes, and 
divide it into cakes while still warm. 

35— Tea Cakes. 

Put aside a teacupful of the flour; put the rest into a 

large basin with the salt; mix the 
yeast with rather more than a gill 
of tepid water and stir it into the 
flour till it forms a soft paste: 
cover the basin with a clean 
cloth and let it stand on the 
hearth not loo dose to the fire for an hour to rise; then add 



Ingredients. 

1 lb. of good flour, dried and 

sifted 
I saltspoonful of salt 
"% oz. of German yeast 
34" lb. of sifted loaf sugar 
J^ of a nutmeg, grated 
6 oz. of butter, beaten to a 

cream 
4 fresh eggs well beaten 
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the other ingredients in the order in which they are given. 
Divide the dough into eight cakes ; use the reserved flour 
for making them up ; place them on a tin and bake in a 
quick oven until nicely browned, about twenty minutes. Cut 
through the centre, spread with fresh butter, and serve very 
hot. 

36.— Plain Buns without Butter. 

Dilute the yeast with the milk till it is quite smooth; put 
Ingredients, ^s much of the flour to it as will 

1 oz. of sweet German yeast , t 1 • 1 1 

X pint of warm new milk make a smooth thick batter; 

2 lbs of flour 

K lb.' of sugar throw a thick cloth over the pan 

1 saltspoonful of salt 

A few currants washed and in which you have mixed it and 

dned ^ ' 

Stand it where the fire will warm 
but not heat it. When it is well risen (which will take two 
hours or more) and bubbles appear on the top, add the salt 
and sugar and as much more of the flour as will form a 
light dough. Leave it to rise again, and if it is too firm to 
mould with the fingers, beat it with a strong wooden spoon 
and put it into tin pans, slightly buttered, to bake. Strew a 
few currants on the surface ; put the tins into a quick oven 
and bake until the entire surface is browned. 

Note, — To make these richer use less milk, crumble up two or three 
ounces of butter very finely in the flour which is added to the batter 
after it has risen. When the dough is ready, roll it into balls, put 
them on the tin some inches apart, wash the tops with milk, sift sugar 
over the top, and bake as directed. 

37.— Soda Buns. 

Work the butter into the flour with the fingers until it is 
Ingredients, quite in crumbs; mix in the 

3oz.ofimuer sugar, Salt, and rind; boil the 

A i^cA of salt cream and add it to the te^l\ tccck 
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lugreduHtsof Soda Buns, and add at once the yolks and 

1 oz. of candied orange peel , . ^ , 

(chopped fine) whitcs of the cggs : when the 

1 small teacupful of cream 1 1 • 1 . 

2 yolks of eggs whole IS Well mixed, dust over 

I white „ „ 

yi ofatcaspoonfuiofcarbpnate the soda and beat it well into the 

of soda 

mixture. Rub an oven tin with 
butter, drop the buns on it with a spoon, and bake In a 
moderate oven. When they are firm to the touch all over 
and well colored underneath, they are done. 

38.— Oat Cakes. 

Crumble the butter into the oatmeal; add the salt; work 
Ingredients. the meal into a dough with as 

2. lbs. of coarse Scotch oatmeal ... .« , «. 

y^ lb. of butter little Warm water as possible ; roll 

I pinch of salt , , . , . • 

them out very thm, and bake on 
a girdle or in a very thick frying pan till quite crisp. They 
may also be made without butter. 

""^^ 39.— Soda Scone. 

M V i Rub the lard carefully into the flour in a basin until there 
f ^ • Ingredients, ^ are uo lumps; add the salt; make 

•^ '■- S oz. of fresh Jard • . . ^ j v -^i ^\ t ^ 

«,. 10 „ „ dry fine flour it into a dough With the butter 

*^ saltspoonful of salt .,, » r ,■% 1 ^ n 

home ffour buttermilk ^ milk; Sift the soda carefuily 

\i salupoonful of carbonate of 1 

soda through your fingers over the 

^ dough; mix it well in. Lay the dough on a pastry board 

with plenty of flour ; knead it, roll it out to about half an 

, inch thick. Put a girdle or very thick frying pan on tbe 

^ fire to warm ; when it is well warmed cut the paste into 

triangles, lay it on the girdle, and bake. When it is done 

on one side, slightly browned, and with small bubbles oo 

it, turn it over and bake in the same way on the other sidfr 

>^l If you have not used up all the dough repeat the proce* 

<V 1 =^ 
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n the cakes are ready put a sieve near the fire, cover 
ith a cloth, and lay the scones on this as they are 
I. Eat at once with butter. 

Note — The lard may be omitted. 

40.— Gingerbread Nuts. 

ub the butter into the flour, add the ginger and lemon- 
ing^edients, rind; add the lemon-juice, ho- 

. of sifted flour - t » i t- 

ail oz. of finely powdered ney and treacle ; knead to a firm 
grated rind of a lemon paste and let it Stand in a cool 

strained juice ,» >, 

:. of good butter place for an hour or longer. 

„ honey " 

. of good treacle (slightly Roll it out a quarter of an inch 

warmed) 

thick, cut it into small round 
s with a tin cutter, and bake in a quick oven till quite 
), about fifteen minutes. 

41.— Plain Dessert or Wine Biscuits. 

ub the butter into the flour in fine crumbs and make 

Ingredients. it into a stifl" paste with the milk. 

r. of fresh butter RoU the paste out about half an 

tut half a pint of new milk . , , . , •■ ... 

inch thick, and cut it with a tin 
2r into round pieces the size of a rupee. Pile them 
on the other till all are done ; then roll them out very 
, prick them and lay them on lightly floured tins, the 
ked side downwards ; put them in a moderate oven 
I few minutes. They should be very crisp and slightly 
vned. 

42.— Sweet Biscuits. 

lix the butter into the smallest possible crumbs in the 
Ingredients. flour ; add the sugar and make 

>s. of very good flour ... ,- • 1 ^1. 

z. of good butter this into a firm paste with the 

, „ fine dry sifted sugar .,,,',.. n '.v 

nc new milk Hiilk ; beat this mixtute well vsvtlv 
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a rolling pin, and when it is extremely smooth roll the paste 
out one-third of an inch thick, cut it into squares with a 
small cutter, and bake the biscuits in a very slow oven until 
they are quite crisp all over. 

43 —Arrowroot Biscuits. 

Beat the butter to a cream ; add the sugar ; beat the 
i,igredients gggs with the vaniUa, add them 

6 oz. of butter , 

3 ,. „ sugar to the butter ; beat in the anow- 

3 eggs 

I breakfastcupfui of arrowroot root and flour verv gradually : 

1 „ „ fine flour ^ o / » 

25 drops of vanilla when the wholc is well mixed, 

let it stand two hours. Roll it out, cut into circles 
with a tin cutter, and bake in a moderate oven until 
quite crisp. 

44.— Brown Bread Biscuits. 

The almonds are to be pounded without being blanched 
Ingredients. Break the eggs, the yolks into a 

I lb. of pounded sugar , . . . . . ^ - , 

8 oz. of brown flour basm, the whitcs into a bowl ; 

6 ,, ,, Jordan almonds j j 1 a -i 1 1 

6 drops of essence of bitter ai- add the sugar, flour and almonos 

monds 

12 eggs to the yolks, and beat them well 

together for twenty minutes with a wooden spoon ; whisk 
the whites to a firm froth, add them to the rest. Have 
ready some small paper cases; fill them with the mi.xture, 
powder them with sugar, and bake in a moderate oven until 
crisp. 

45.— Naples or Finger Biscuits. 

Prepare some batter as for Savoy Cake {see recipe) ; havt j 
ready a sheet of foolscap paper ; cut it in two, fold eadi 
piece lengthwise \tv order to mark a straight line down the 
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centre. Fill a biscuit forcer* with some of the batter; fold 
down the open end ; hold the forcer in the right hand, press 
the batter out with the thumb, and guide the pointed end 
with the (left hand. By this means the biscuits must be 
spread in straight lines like fingers, on each side of the 
straight line in the middle of the sheet of paper. When the 
sheet is full, place it on a baking sheet, sift finely pounded 
sugar over it ; shake off the loose sugar, put the sheet in a 
very moderate oven, and bake for about a quarter of an 
hour. ^ 

* When there was none at hand we have made cones of thick cartridge 
paper which have answered the purpose very well. 

46.— Finger Biscuits Glace. 

Prepare some finger biscuits (see preceding recipe), or else 
bake the batter of Savoy or Spongecakes on a baking tin, 

and afterwards cut them into small cakes any sizes or shapes 

which may be liked. Prepare some chocolate, tea or coffee 

icing (see recipes), and while it is hot dip the finger biscuits 

or cakes in the icing and leave to dry. Cakes prepared in 

this way are delicious, and make a nice dessert dish. 



BREAD. 



General Remarks. 

A brick oven heated with wood is far the best to ba 
bread in, but we have seen excellent bread made in t 
ordinary camp ovens; when these are used it is desiral 
to make it up in very small loaves or rolls, otherwise t 
surface becomes hardened and browned long before the h( 
has penetrated to the centre of the dough. 

When a brick oven is used it should be well heated w 
faggot wood and two or three solid logs ; when it is clear 
the door should be closely shut for quite half an hour befc 
the baking commences. The heat will then be well susta 
ed for a succession of bread, pies, cakes, and pastry. 

Bread requires great care to keep it wholesome and fres 
It should, as soon as it is perfectly cold, be laid in a lar 
earthen pan with a cover which should be kept free fro 
crumbs and frequently scalded, and then wiped very dry i 
use. Loaves which have been cut, should have a small 
pan appropriated to them, and this also should have tl 
loose crumbs wiped from it daily. The pans should Stan 
on two pieces of wood about four inches deep, so as 1 
allow a current of air to pass under them. 
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I.— To freshen Stale Bread and Pastry. 

If loaves be placed in a gentle oven and heated quite 
through they will eat like newly-baked bread. Pastry can 
be heated in the same way. They must not however be left 
in it so long as to become hard and dry, but they must be 
heated through. Large loaves may be just dipped in cold 
water and placed in a quick oven until they are thoroughly 
dried. As it is very difficult to procure yeast in India we 
have confined ourselves to recipes for making bread without 
it. If carefully made, unfermented bread is quite equal to 
that made with yeast, but the greatest care must be taken 
to procure really good pure flour. 

2.— Unfermented Bread. 

Put the flour into a bowl ; mix the soda and sugar with 
Ingredients. Qnc desscrtspoonful of the flour, 

1 lb. of flour J u • I- y. 1 • • 

40 grains of the purest carbonate ancl rUD it thrOUgll a hair SlCVC 
of soda 

I teaspoonfui of sugar With a woodcn spoon on to the 

50 drops of muriatic acid 

Yi pint of water (more if needed) flour in the bowl ; Stir it Up Well 

until the whole is thoroughly mingled; dilute the acid in the 
water and with it make the flour into firm dough (using more 
water if needful) ; stir it constantly into a smooth mass, di- 
vide it into a couple of loaves or small rolls and put it in- 
stantly into the oven. 

Note,—BxoyNn bread may be made in exactly the same manner, using 
either half meal and half flour mixed, or meal only. Baron Liebeg 
considers bread made with wheat only, exactly as it is ground, no part 
"being subtracted, as far the most the nutricious and wholesome, and he 
directs that if possible the millers should be induced to prepare it 
without damping it first. 
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3.— Dairy-Bread made without Yeast 

Blend the sugar and soda well together ; mix the salt with 
Inert edients. tj^g ^o\xx, put it in a basin, and 

I teaspoonful of pounded sugar , , < , 1 1 

50 grains of the purest carbo- TUD the sugar and soda through 

nateofsoda _ ... . . ,,. 

I saitspoonfui of salt a fine hair sieve into it Mix 

Some°our°buttermUk them thoroughly, and make them 

into a firm but not hard dough with the butter-milk. Divide 

the dough into two or more loaves, and bake at once in a 

thoroughly heated but not fierce oven. 

Noie.^TYit buttermilk must be quite acid, but if it is the least degret 
rancid it will spoil the bread. This and all other unfermented bread 
must be baked the moment it is ready, or it will be heavy. 

4.— An Indian Recipe for Bread. 

Put the flour in a basin, sprinkle the salt over it, knead 
Ingredients. [^ ^r^i^ ^s much butter-milk as 

24 oz. of pure atta (for brmvn . r 1 1 « • 

bread, or 24 oz. of pure soo- Will make a SOlt QOUgh ; let It 
jee for white bread) 

I saitspoonfui of salt Stand for a quarter of an hour ; 

Some sour butter-milk •111 

I teaspoonfui of carbonate of Sprinkle the soda over this, mix 

soda 

it lightly, divide it into seven 
loaves, and bake instantly in a common degchee or camp 
oven over a moderate heat. If the dough is allowed lo 
stand after the soda has been added the bread will be 
heavy. 



DESSERT DISHES, DRIED FRUITS, 
OONFEOTIONERY. 



Many of the dishes given under the head of Preserves 
may be served as Dessert, and any kind of fruit-jelly taken 
out of its own pot and moulded on ice (if it is not stiff 
enough) makes very pretty Dessert Dishes. As it is not 
always easy to get good Confectionery in India, and as 
preserved fruits are very expensive, we give some excellent 
recipes for preparing certain kinds at home. 

I.— Peaches in Brandy. 

Pare some ripe peaches and take out the stones ; pre- 
pare a syrup with seven ounces of sugar and half a pint 
of filtered water for every six peaches, boiled together, for 
ten minutes; put the peaches into the syrup and stew 
them very gently for eighteen or twenty minutes, turning 
them constantly. Pour off the syrup; boil it quickly to 
reduce and thicken it for ten minutes ; break the stones, 
blanch the kernels ; put the peaches with the syrup into 
large glass jars (empty preserve bottles do well) which they 
should only half fill. When they are quite cold pour in 
very pale French brandy to within half-an-inch of the brim ; 
put in a few of the kernels, six or eight, and cork down 
the jars. . 
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2.— Brandied Cherries. 

Take some fine cherries, cut off half the length of stalks 
and drop them gently into bottles with wide necks ; leave 
sufficient space in each bottle for four ounces of pounded 
sugar-candy ; fill them up with pale fresh brandy and add a 
few of the kernels, or of apricot kernels, blanched, if pre- 
ferred. Tie the bottles down closely. 

3.— Salad of mixed Fruits. 

Pick the stalks off fine strawberries and raspberries, and 
put a quantity of them into a bowl. Strew them very plen- 
tifully with powdered loaf sugar, and lay thick Devonshire 
cream {see recipe) entirely over the whole. 

4.— Chestnuts. 

Make a slight incision in the outer skin only of each 
chestnut, to prevent its bursting, and when all are done throw 
them into plenty of boiling water, with a teaspoonful of salt 
to each quart. Boil them for seven or eight minutes ; drain 
them ; wipe them on a coarse cloth ; while still hot, roast 
them in a coffee roaster or in a Warren's corrugated fr)inj; 
pan for ten or fifteen minutes, and send them to table in a 
very hot napkin. 

5.— Pearled Fruit. 

Any fruits, such as small bunches of grapes, Cabul grapes, 
gooseberries, cherries, strawberries, raspberries, mulberries, 
&c., may be used for this dish. Very good fruit must be 
selected. Whip the white of 3./res/i egg with half a sherr)- 
glass of water on a plate with the blade of a knife until 
both are well mixed and frothed. Dip the fruit into this 
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mixture for an instant 3 roll it carefully in hot sifted sugar 
until it is well covered ; shake it gently and lay it in rows 
on a wire sieve, or on sheets of white paper in bright sun- 
shine to dry. 

These fruits dished up on fresh green leaves on a com- 
potier form one of the prettiest dessert dishes imaginable. 

6.— Pistachio Shamrocks. 

{Very good and very pretty,) 
Whisk the white of an egg to a very firm froth ; work half 
a pound of very fine dry sifted sugar into it, or more if need- 
ed, to bring it to a consistency in which it can be worked 
with the fingers. Dry the pistachio nuts at the mouth of an 
oven, or in the sun ; roll each nut in the icing until it is 
covered and a good shape : lay them on sheets of thick 
writing paper, placing three together in the shape of a sham- 
rock or trefoil, with a small bit of sugar twisted from the 
centre nut, to form a stalk ; when all are ready set them in 
a very slow oven (or in the sun) for twenty minutes or longer, 
until they become quite firm without being colored. Pile 
up on a dish. 

7.— Orange and Lemon Rings, 

Cut some fine oranges and lemons into slices one-sixth of 
an inch thick ; cut out the pulp carefully with a sharp point- 
ed knife, leaving a very thin coating of white pith on the 
peel ; soak these rings for twenty-four hours in cold water 
with a saltspoonful of salt in it ; wash them, drain them, 
and boil them in sufficient water for them to float in 
till quite tender ; drain them, and when they are cold dip 
them in brandy. Prepare some clarified sugar {see recipe), 
put in the rings, and let them remain until cold ; take them 
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out and put them on a wire sieve to dry ; boil up the syrup 
and dip in the rings while it is hot, but not boiling ; then 
dry them on a sieve as before : do this twice every day until 
they become candied. These rings should be made at the 
same time as jelly or punch so as to use the fruit. 

Orange and lemon-rind may be preserved in the same 
way without being cut into rings. Merely divide them in 
half and take out the pulp. 

8.— Chestnuts Glace. 

Make a slight incision in the outer skin only of each 
chestnut, and when all are done throw them into plenty of 
boiling water with a saltspoonful of salt to each quart 
Boil them for half an hour or until tender ; free them from 
their husks. Have ready some liquid barley sugar (see re- 
cipe), stick each chestnut with a fork and dip them singly b 
it ; lay them on an oiled wire tray or sieve to dry. Ser\*e 
piled up on lace papers on glass dishes. 

JVb/e. — If the barley-sugar gets too hard before the chestnuts are all 
ready, put the pan in which it is into another half filled with boiling 
water and melt it again. 

9.— Pineapple Glace. 

Cut a pineapple in slices half an inch thick ; peel it and 
cut out all the specks and eyes ; prepare some clarified sugar 
(see recipe), using one pound of sugar for each pound ot 
fruit ; simmer the pineapple in it for fi\e minutes ; take it 
out I drain it on a wire sieve and place it in the sun or be- 
fore the fire to dry for about an hour. Boil the syrup till it 
hangs in a long string from the skimmer, (about ten minutes 
will bring it to this point) ; dip each piece of pineapple in 
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this ; lay it on a wire sieve or fruit-drainer, and stand it in 
the sun. In about ten minutes the fruits may be detached 
without disturbing the sugar, and the fruit will be Gla^^. 
It should be kept in a box lined with paper with strips 
of paper between the fruit, and stored in a very dry 
place. 

10. —Peaches or Apricots Glace. 

The fruit must be quite ripe and sound. Wipe off the 
bloom, cut them in half, and take out the stones. Take 
one pound of sugar for each one pound of fruit and pre- 
pare some clarified sugar (see recipe). Dip the fruit twice 
into brandy ; put it into the syrup and let it come slowly to 
the boil (five or six minutes) ; turn it carefully into a pan or 
basin, pour the syrup over, and let it stand till next day. 
Pour off the syrup, boil it quickly for five minutes, and pour 
it over the fruit boiling hot. Do this every day for a week ; 
the last time boil it ten minutes ; then put in the fruit and 
boil it ten minutes more. When cold take the fruit out, lay 
it on a sieve, dredge it over with pounded loaf sugar, and 
place it in the sun or on a slack oven until it is dry. Keep 
it in a paper box or one lined with paper, with a strip of 
soft writng paper round each piece of fruit. 

II.— Melon Glace. 

Follow the preceding recipe, putting twenty drops of 
essence of vanilla into the syrup. 

12.— Pears Glace. 

Follow the recipe for Peaches and Apricots Glag^. 
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13.— Strawberries and Cherries Glace. 

Follow the recipe for Peaches and Apricots, but they will 
only take three days instead of a week, and two minutes 
boiling on the last day. 

14.— To boil Sugar from Syrup to Candy. 

Make some clarified sugar (see recipe). Boil it quickly for 
five or ten minutes. It will then form a f/iick syrup, and it 
may be drawn out in long threads without breaking, and 
will hang in a long string from the skimmer. After this a 
few minutes boiling will cause it to whiten and form large 
bubbles in the pan. Continue to boil it, stir it without 
ceasing until it rises to the top of the pan, and then instantly 
ladle it out into paper cases or into dishes. 

15— Caramel. 

Prepare the sugar as for Candy (see recipe), but when it 
begins to whiten add some lemon-juice or any kind of fruit- 
juice and stir it with a wooden spoon until it is a clear 
smooth mass. Oil a baking sheet with oil of almonds. Pour 
on the caramel. When it becomes set and before it cools, 
mark it in oblong shapes with the back of a knife. When it 
is cold the pieces will break off quite easily. 

16. —Barley Sugar. 

Prepare the sugar as for Candy (see recipe), using three 
pounds of sugar and one-and-a-quarter pints of filtered water. 
When it begins to whiten and bubble and to get very thick, 
add a few drops of essence of lemon and a tea-spoonful oi' 
citric acid. When it looks clear, pour it on to a marble slab 
or a shallow dish (slightly oiled), and when it begins to 
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harden at the edges form it into lozenges, balls, sticks or any 
form you desire. If it is wanted to form into baskets or to 
glag^ chestnuts or small cakes, the vessel in which it is 
placed must be set in a pan of boiling water and liquified. 
Barley sugar must be put in tin canisters as soon as it is 
cold. 

17.— -Ginger Candy. 

Break the sugar into lumps ; put it into a preserving pan 
iuF.redtents, ^jt^ the Water. When the sugar 

I lb. of sugar . t t 1 , 1 

>;^ of a pint of water IS nearly dissolved, set the pan 

I teaspoonful of the very best 

^ ginger in powder on a perfectly clear fire and boil 

The nnd of one large lemon, 

freshly giated it till it becomcs a thin syrup. 

Put the ginger in a large cup ; stir two or three spoonsful of 
the syrup very gradually and smoothly into it ; then stir it 
into the syrup in the pan. Watch the mixture carefully, keep 
it stirred with a wooden spoon and drop it often to ascertain 
the exact point of boiling it has reached. When it begins to 
fall in flakes instead of drops, throw in the grated lemon- 
rind, working the sugar round quickly as it is added. Now 
stir the candy constantly till it falls in a mass from the spoon 
and does not fall when heaped up. Then ladle out instantly 
(or it will fall into powder) and drop in cakes on to sheets 
oidry foolscap paper laid on dishes. Do not touch it until 
i^ is quite cold, when it can be moved without difficulty. 

18.— Orange Flower Candy. 

Beat the egg into the water and pour it on the sugar ; 
Ingredients. Icavc it for tcn miuutcs ; place it 

i ?LVhhe''of^Ji'e|g''^''' ^^^^ ^ ^^'■y ""^^^^ ^^^ ^"^ ^^^ *^ 

3 o'^of'^thV^'p^S^iH^^ boil for a few minutes ; set it on 

^^°'*''°' one side until the scum has s\ih- 
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sided ; clear off the scum ; boil the sugar until it is very 
thick ; strew in the orange blossoms by degrees ; continue 
to stir the candy till it rises in a white mass in the pan, then 
lay it instantly upon thick dry sheets of paper laid quite flat 
on the backs of dishes or on stone slabs. Take the candy 
off before it is quite cold and lay the other side on the 
dishes. When quite cold shut them up in tin boxes. 

19.— Cocoanut Candy. 

Grate some cocoanuts ; strain the milk ; take the same 
weight of sugar as of cocoanut ; put the sugar into an ena- 
melled saucepan with the milk a little above the fire ; boil 
and skim ; when it gets thick and white, add the cocoanut 
and stir till it becomes a paste. When it rises in a mass 
turn it out and proceed as for Orange Flower Candy. (St( 
preceding recipe.) 

20.— Everton Toffy. 

Put the butter into a preserving pan, and as it is just dis- 
Ingredients. solved add the sugar ; stir these 

?rb.'ofbrown^ or loaf sugar gcutly ovcr a Very clcar fire for 
fifteen minutes ; drop a little of it into a basin of cold water, 
and then if it breaks clean between the teeth it is ready, if 
not continue to boil till it reaches this point ; pour out in- 
stantly on to some dishes rubbed with butter or oil of almonds 
and leave it till cold. Some grated lemon-rind or a few 
drops of essence of lemon may be added to the toffy when 
it is half done. 

21.— Almond Toffy. 

Blanch the almonds, divide them and dry them in a slow 
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Ingredients of Almond Toffy. OVCIl OF bcforC the fire. Boil the 

5 **. of bSJ^ °' '°*^ '"*^^ sugar and butter together for twen- 
2 „ „ almonds ^^ minutes ; stir in the almonds, 

and boil together until the toffy crackles when dropped into 
cold water or snaps between the teeth without sticking. 

22.— Chocolate Drops. 

Heat a metal mortar ; throw in some cake chocolate broken 
small, and pound it with a heated pestle till it is in a smooth 
paste ; add the same weight of finely powdered sugar and 
beat them till they are thoroughly blended. Roll the mix- 
ture into small balls, lay them on sheets of writing paper, 
and take them off when they are nearly cold. 

23.— Chocolate Bon-Bons. 

Dissolve the chocolate in the water ; add the sugar when 
ipigredients. it is dissolvcd, put the stcwpan 

1 Si: of fi^Flr„^h'c'h<^i:te on the fire and stir till it is hot, 
I winegiassfui of water ^ut not boiling. Placc on shccts 

of white paper in drops the size of a 4-anna piece. 

24.— Coffee Bon-Bons. 

Put the coffee and sugar on the fire, and boil till it 
Ingredients. whitcns and bubblcs ; then add 

^ lb. of loaf sugar i».^i /v •• i 

I small cup of very strong coffee a Very littlc morc coffcc and work 
the mixture with a wooden spoon at the sides of the pan 
for about five minutes. When it thickens pour it out on an 
oiled baking sheet about one-sixth of an inch thick. When 
it sets, and before it cools, make it into oblong forms one 
inch by one-and-a-half inch ; when it is quite cold the cakes 
can easily be snapped asunder. 
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2S— Burnt Almonds or Pralines. 

Rub the almonds in a doth to clear them from dust, and 
Ingredients. p^j them lu a slack oven or in 

M lb- of almonds 

K of a lb. of loaf sugar front of the fire to dry. Prepare 

I spoonful of vanilla sugar 

Some cochineal the sugar as for Clarified Sugar 

(see recipe), and boil it till it is white and bubbles ; add the 
vanilla, sugar and some cochineal Take it off the fire 
instantly ; throw in the almonds and stir well with a wooden 
spoon ; so soon as the almonds are well covered, turn them 
out on a wooden spoon and cover with paper ; leave them 
for fi\Q minutes. Pick the almonds from the sugar and put 
it back into the stewpan ; add enough water to dissolve it, 
boil it till it bubbles as before, throw in the almonds 
again, stir carefully, and when they are well covered with 
sugar turn them out again on a wire sieve. Again pick the 
almonds from the sugar ; put it back in the saucepan with 
a few drops of cochineal ; boil it again till it whitens and 
bubbles ; stir in the almonds again, and when they are well 
covered drain them on the wire sieve as before. They 
should now be about three times their original size and 
should be served piled up on a glass compotier. 

26.- Pistachio Pralines. 

Prepare according to the preceding- recipe. 
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ICES. 

♦ 

Directions for Freezing. 

To make ices, it is necessary to have a vessel called a 
freezing pot, an ice-pail, and an ice-spoon. When the com- 
position to be frozen is ready, the ice must be beaten quite 
small with a mallet and mixed quickly with two or three 
handsful of saltpetre, or double as much salt. Place the 
freezing-pot firmly in the centre of the ice and press the ice 
closely round ^^it up to the top. Take off the cover of the 
ice-pot and pour in the preparation to be frozen. Work it 
round or backwards and forwards by means of the handle 
at the top, for eight or ten minutes ; then scrape away the 
portion which has frozen to the inside of the pot with the 
ice-spoon and mix it with the rest, otherwise the mixture 
will be full of lumps, and continue the process until the 
whole mass is uniformly frozen. 

I. —Strawberry Water Ice. 

Strip the stalks off the strawberries; rub them through a 
iiieredients. fi^g sicvc; mix them with enough 

2 lbs. of strawberries 

Some cold clarified syrup {see of the syrup to make them agree- 

recipe). 

The strained juice of two small ably swcct; add the lemon-juice, 

lemons ^ ' -' ' 

pour the mixture into the freez- 
ing pot, and proceed as directed above. 

Note, — All water ices are made in the same way by extracting the 
juice from the fruit, according to the preceding recipe. Where there 
is no fruit, fruit syrups of any kind may be used instead. These ices 
are much more refreshing and wholesome than cream ices. 
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2.— Ginger Cream Ice. 

Boil the milk, stir in the beaten yolks, the sugar, and all 
lit^redieKts. jjjg other ingredients in the order 

I pint of milk . , . , . , . « • 

6 yolks of eggs in which they are given. Stir over 

8 oz. of sugar , /. ., .1 • 1 • 1 

4 „ „ preserved ginger chop- the fire Until the HllXtUre thlCK- 
ped small 

2 spoonsful of its syrup ens slightly. Take it off, stir it a 

I teaspoonful of essence of gin- ^ 

ger, or of ground ginger little longer, and when cold 
freeze it according to directions. 

3.— Brown Bread Ice. 

Ingredients. Dry the bread-crumbs in a very 

8 oz. of bread-crumbs , , 1 • t 

I pint of thick cream slack ovcn ; whip the cream, stir 

6 oz. of sifted sugar . 

I winegiassfui of any kind of in the crumbs, sugar, and liqueur; 

mix well and freeze. 

Note. — This cream is delicious, served with fresh strawberries. 

4.— Apricot Cream Ice. 

» 

Boil the apricots with six ounces of the sugar and water 
Ingredients. for tcu miuutcs. Rub thcm 

10 ripe apricots . . ... , 

8 oz. of sugar through a hair sieve ; make a 

1 gill of water 1 • 1 1 .,. 

v<pint of milk plain custard with the milk, two 

6 yolks of eggs 1 , „ 

ounces of sugar and the yolks: 
when it is ready stir in the fruit pulp, and when cold, freeze. 

Note. — Peaches and plums are prepared in the same way. 

5.— Pineapple Cream Ice. 

Peel and slice the pineapple; boil it till tender (about 
Ingredients. fifteen miuutes) with the water 

\2 oz. of pineapple 1 • 1 <• 1 

I gill of water aud cight ouuccs of the sugar. 

10 oz. of sugar . , , . • 

3, pint of milk Pound the pine, add it to the 

u yolkb of egg^ 1 1 • , , , • 

syrup, rub this through a hau 
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sieve ; make a custard with the milk, eggs, and two ounces 
of sugar, stir in the fruit, and freeze. 

6.— Strawberry Cream Ice. 

Take the stalks off the strawberries ; bruise them with the 
Ingredients. sugar ; rub this through a hair 

I lb. of strawberries . j i . i i . /. 

8 02. of sifted sugar sievc ; add the pulp to a pmt of 

I pint of cream . 1 . , , 

xo drops of cochineal cream ; put lu the cochineal, and 

freeze. 

7.— Coffee Cream Ice. 

Ingredients. Beat the yolks ; add the coffee, 

X ^ge capWstrang coffee milk and sugar ; stir this over the 

X pint of boiled milk . • • 1 1 ... 

8 02. of sugar fire, Strain it through a hair sieve, 

>^ pint of thick cream 

add the cream, freeze and mould 
the ice. 

8.— Chocolate Cream Ice. 

This is prepared in the same way as the preceding recipe, 
except that six ounces of chocolate dissolved in a gill of hot 
water must be substituted for the cup of coffee. 

Many of the recipes for creams may be converted into ex- 
cellent ices by omitting the isinglass, and freezing according 
to directions. 
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COFFEE, TEA, CHOCOLATE. 



I.— Coffee. 

It is even more rare to get a good cup of Coffee than to 
get a good dinner or pure wine, and yet nothing is easier. 

In the first place get the berry good, and if you are not 
certain that it has been stored for some time, keep it a year. 
Only as much coffee as is needed should be roasted or 
ground at one time, as it loses its flavour and aroma if kept 
We should recommend every one to procure a coffee-roaster 
and grinder ; they are inexpensive and simple, and it is al- 
most impossible to get a native servant to roast coffee with- 
out burning some and leaving some raw, or to pound it with- 
out reducing it to powder. When properly roasted the ber- 
ries are of a fine light brown, equally colored all over. Then 
grind it, no/ to powder, and use at once. 

The best kind of coffee pot is Adam's percolator, or the 
French coffee percolator which can be procured almost any- 
where and is very inexpensive. The proportions to use arc 
one ounce of coffee to a large breakfast cup of filtered water. 
Heat the coffee pot ; put the coffee into the well ; place the 
presser on it, stand it near the fire ; pour in a little boiling 
water, two minutes later add a little more, and so on till you 
have put in the requisite quantity. By attention to the fore- 
going, excellent coffee will invariably be produced. When 
coffee is served after dinner it should be handed round with 
lump sugar and sugar-candy and small glasses of liqueur. 
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^ 2.— Tea. 

There is no great difficulty in making tea, and yet how 
rare it is to get it really good. Filtered water should always 
be used, and if possible a small kettle should be kept 
solely for this purpose. First heat the tea-pot by pour- 
ing in scalding water ; pour this out ; put in the tea-leaves 
instantly and leave them there for two minutes ; add a 
little water (less than a quarter of a pint) ; let it stand 
three or four minutes ; fill up the tea-pot, and pour out a 
well made cup of tea. Serve with good fresh milk or 
cream, and lump sugar. 

3.~Russian Tea. 

A most delicious beverage for hot weather is procured 
by making tea as above directed (the tea should be of the 
very ^«^5/ quality), and pouring it off at once into tumb- 
lers containing two lumps of sugar and one slice of lemon. 

4.— Chocolate. 

Rasp one ounce of good chocolate and boil it from five 
to ten minutes with four tablespoonsful of water. When 
it is quite smooth add a pint of new milk, boil it again, 
and stir it quickly to froth it.' 

For water-chocolate, use three quarters of a pint of water 
instead of the milk and send rich cream to table with it. 

5.— A Spanish Recipe for serving Chocolate. 

Take one ounce of chocolate and half a pint of cold water 
for each person ; rasp it in a small mortar, put it over a 
slow fire, and stir it quickly till it is as smooth as custard ; 
pour it at once into cups and serve it with a glass of sugar 

7Jt 
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and water, iced water or water ice, and with very delicate 
toast cut in narrow strips, or finger biscuits. Milk may be 
used instead of water if preferred. 



DRINKING CUPS, SYRUPS, LIQUEURS, &c. 



I.— Claret Cup. 

Put the mint in a wineglass of claret to infuse. Put all the 

ingredients into a jug ; imbed it 
in ice ; leave it for half an hour. 
Take it out, strain off the ingre- 
dients, add the claret in which 
the mint was steeped. Serve at 



Ifi^redteftts, 

1 bottle of claret 

2 bottles of soda water 
I sprig of mint (or burrage) 
A few slices of cucumber or 

lemon 
4 grates of nutmeg 
I Hqueur glass of curagao 
X oz. of bruised sugar-candy. 



once. 



2.— Badminton Cup. 



Ifigredients. 

1 bottle of red Burgundy 

2 bottles of soda water 
The rind of one orange 
The juice of two oranges 
I wineglass of curagao 

I sprig of burrage (or mint) 
I sprig of Verbena 
z oz. of bruised sugar-candy 
A few slices of cucumber 



Place these ingredients in a 
covered jug imbedded in rough 
ice for about one hour before 
it is wanted. Strain it off into 
another jug. 



3.— Champagne Cup. 



Ingredients. 

X bottle of champagne 
2 bottles of soda water 
z bunch of mint or burrage 
X orange sliced, or z slice of a 

large lemon 
I oz. of pounded sugar-candy 
4 grates of nutmeg 



Place all these ingredients in a 
covered jug enbedded in rough 
ice for an hour, then decanter it 
free from the herbs, &c. 



4.— Sauterne Cup. 

Use the same ingredients as for Champagne Cup, substi- 
tuting Sauterne for Champagne. 
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5.— Moselle Cup. 

Use the same ingredients as for Champagne Cup, substi- 
tuting Moselle for Champagne. 

6.— Chablis Cup. 

Use the same ingredients as for Champagne Cup, substi- 
tuting Chablis for Champagne. 

7.— Cider Cup. 

Use the same ingredients as for Champagne Cup, substi- 
tuting Cider for Champagne and adding one small glass of 
Cognac. 

8.-— Beer Cup. 

Ingredients. 

1 quart of stout or pale ale Mix the ingredients in a jug, 

% oz. of moist sugar , r u ir 

A small slice of bread, toasted and leave them to Steep for halt 
4 grates of nutmeg au hour before they are required 

4 ,1 >• ginger 

9.— Oxford Punch. 

Rub the rind of three lemons with lump sugar ; put this 

Ingredients. sugar iuto a large jug with the 

'4 orang^ pcel of two oranges and two of 

6 glasses of calfs-foot jelly . , ^ ^t • *u » 

2 quarts of water the lemons cut ver}' thin, the 

I bottle of capillaire . . /• ,1 1 j 

% „ „ white wine juice of all the oranges and 

I pint of French brandy i- -j 

1 „ „ Jamaica rum lemous and the ^elly, liquid. 

I bottle of orange shrub 

Stir these well together ; pour 
two quarts of boiling water on them ; cover the jug closely 
and set it near the fire for a quarter of an hour. Strain 
the mixture through a sieve into a punch bowl ; sweeten 
it with the capillaire, and add the remainder of the in- 
gredients, stirring the mi.xture all the while. If not sweet 
enough add some ?.u^ar. 
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10.— The Regents Punch. 

Pare the oranges and lemon as thin • as possible ; infuse 
Ingredients, them for an hour in the syrup : 

3 oranges ' * 

I lemons add the juice of the oranges and 

M P»nt of cold thin syrup ° 

1 pint of strong green tea Icmons. Sweeten the tea: when 

borne sugar ' 

I glassful of old Jamaica rum it is quite cold, add it to the 

1 ,, ,, arrack *■ ' 

1 „ „ French brandy gvrup : put in all the Other in- 

I „ ,, pmeapple syrup j i ^ i ».>..* 

2 bottles of champagne gredicnts, pass it through a fine 
muslin sieve into a jug, and put it in ice till required. 



II.— Milk Punch. 

Rub the sugar on the lemons and oranges to extract 
Ingredients, tj^g cssencc froiTi the peel ; squeeze 

8 lbs. of loaf sugar , ^ . .... 

16 fine lemons the fruit and strain the juice. 

4 oranges t» . .1 j • • 

3 bottles of old rum Put the sugar and juice mto an 

I bottle of French brandy 

I „ „ old Madeira carthcn pan and pour the water 

3 quarts of boiling water 

>| drachm of grated nutmeg botltng Oli tO it. Take a qUart 

4 inches of cinnamon 

3 pints of new milk jug in cach hand ; dip them in 

the liquid, lift them up and pour the liquid back rapidly 
from as great a height as possible : do this for twenty mi- 
nutes. Then add the spirit and wine, a bottle at a time, 
and continue the mixing process until the punch has a 
smooth soft flavour ; this will take about three quarters of 
an hour. Boil the spice in the milk ; pour it into the punch ; 
stir it once, quickly ; then cover the pan with an earthen lid, 
lay a thick cloth over that, and let it remain undisturbed 
for eight hours. Strain it twice through flannel or three 
times if it is not bright ; put it into bottles and cork it 
securely. It improves by keeping. 



406 DAINTY DISHES FOR INDIAN TABLES. 

12.— Milk Punch. 

(Another way.) 

Two or three days before making the Punch, steep the 

Ingredients. lime-peel in the liquor of one of 

'5 "^u ^ n waSr the bottles of rum. Mix all the 

7 lbs', of f^f'^ugar*^^ ingredients together ; strain the 

3 quarts of milk . , . , ,, , . , , 

2 nutmegs (grated) Him m which the lime-peel has 

The peel of 25 limes 

been steeped over the rest ; bottle 
the mixture and seal the corks down. 

13.-- Turtle Punch. 

Follow the directions for milk-punch and substitute a 
quart of green tea made as follows, for the milk and spice:— 
Put two ounces of fine gunpowder tea into a jug, pour a 
quart of boiling water over it, and let it stand ten minutes : 
then strain. 

14.— Pineapple Punch. 

Follow the recipe for milk-punch, substituting one pound 

of ripe pineapple (cut into very thin slices) for the oranges, 

and a quart of rice water (made as follows) for the milk:— 

Boil half pound of the best rice in two quarts of water till 

it is soft and pulpy ; then strain the water through a fine 

sieve. 

15.— Cambridge Milk Punch. 

Put the milk, the thinly-pared lemon-rind, and sugar into 
Ingredients. ^ sauccpau ; bring it s/ou'Iv to boil 

2 quarts of new milk 

The rind of one large lemon take out thc Icmon-rind : take the 

Is lb. of good lump sugar 

The yolks of 4 fresh CMS sauccpau off the firc *, beat the 

J'3 of a pmt of cold milk * , ' . 

I pun of rum volks with the cold milk : strain 

I2 „ „ brandy ... 

this through a sieve : stir it into 
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the milk in the saucepan ; add gradually the rum and bran- 
dy ; mill the punch to a froth, and serve at once. 

16.— Hot Punch. 

Rub the sugar on the lemons to extract the essence of the 
iftzredients. pg^l . squcczc out the julcc and 

I pint of rum , . , , . . 

1 wincgiassfui of brandy stram it ; put the sugar and juice 

1 tablespoonful of noyeau 

6 02, of loaf sugar in a bowl ; pour the water, boii- 

3 lemons 

iM pints of boiling water tfig, xnio it; Stir rapidly till the 

sugar is dissolved ; then add the spirit, and stir till it is well 
mixed. 

17.— Whisky Punch. 

Follow the preceding recipe, using a pint of Whisky in- 
stead of the three kinds of spirits mentioned. 

18.— Bishop. 

Stick the oranges with the cloves ; put them into a quick 
Ingredients. Qven till the skiu is dry and crisp. 

2 bottles of either claret or port t» ^ . v ^^ . j* ^ •.! 1 

3 oranges Put the Other ingredients with the 

3 tangerine oranges . . 

10 oz. of loaf sugar Wine luto a sauccpau and make 

K of a nutmeg them boiling hot. Put the 

3 inches of cinnamon 

4 allspice oranges into a large china bowl, 
pour the wine over, and serve at once. 

19.— Mulled Claret or Port. 

Put these ingredients into a bright tin pot with a lid ; 
inrgedients, placc it ovcr a gcntlc heat till 

I bottle of wine 11.,. . •. • ^ 1 ^ 

5 oz. ofioafsuger nearly boiling; turn it into a hot 
% of a nutmeg, grated silver jug with a lid and send it to 

table. 
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20.— A French Recipe for Mulled Wine. 

Boil the spice in the water with the sugar and orange-rind 

until they form a thick syrup, 
which must on no account be al- 
lowed to burn. Pour in the wine, 
stir it till it is on the point of 
boiling ; serve at once. 



Ingredients. 

\ \i wineglassful of water 
2-1 cloves 

5^ of an ounce of ginger and cin- 
namon pounded 
2 oz. of sugar 

I pint of claret or port wine 
The rind of an orange 



Ingredients 

I pint of red or white wine 
I ,. ,, boiling water 
3 oz. of loaf sugar 
I lemon 
J^ of a nutmeg, grated 



21. —Negus, 

Rub the sugar on the lemon 
peel to extract the flavour ; squeeze 
out and strain the juice; mix 
all the ingredients together and 



serve either hot or cold. 

22.— Sherry Cobbler. 

Ins'i edieuts. 

I tumblerful of clear ice, Put all the ingredients into a 

pounded . . ^* r • i • 

1 tumblerful of fresh straw- glass jug ; stir for eight mmutcs ; 

berries • i •! v 

I large wineglassful of cura(jao imblDC thrOUgh StraWS Or ghsS 
6 oz. of finely powdered loaf 

sugar tubes. 

I pint of fine old sherry 

23.— Gin Sling. 

Put the lemon and sugar into a large tumbler ; fill up 

nearly to the brim >vith pounded 
clear ice; add the gin ; stir and 
suck through a straw. 



Ingredients. 

2 slices of lemon 

3 lumps of loaf sugar 

I wineglassful of old gin 



Ingredients. 

'\ slices of lemon 

2 „ „ pineapple .^ , , ^ 

I dessertspoonful of sifted loaf 

sugar 
I wineglassful of brandy 



24.— Brandy Smash. 

Put the lemon, pineapple, and 
sugar into a large tumbler ; fill up 
with pounded ice ; add the brandj; 
mix well and drink. 
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25.— Institution Cup. 

Ingredients. 
I pint of champagne rx, 1 ,. , n 1 

I gill of pineapple syrup Shake all thesc wcll together ; 

I ,, „ strawberry . . 



1 orange, sliced Strain iiito tumblers. 

I glass of brandy 



„ „ strawberry 
range, sliced 
lass of brandy 
I tumblerful of pounded ice 

26.— Pineapple Jelly. 

Ingredients. Pg^l ^^d sHcc and cut up the 

ThyTufce^^J oranges pineapple into a large bowl ; add 

I gill of raspberry syrup , . , r • j* . 

1 „ ,. maraschino the remainder of ingredients ; 

I „ „ old gin . 

I botUe of sparkling moselle miX well, and SerVC. 

X lb. of clear ice, pounded 

27.— -Knickerbocker. 

Ingredients. 

2 tabiespoonsfui of lemon-water, Mix these together and drink 

iced . 

*4 pint of Madeira at Once. 

I Ixjttle of iced soda water 

28.— Froster. 

Ingredients. 
I gill of pale sherry 

^ peach Te^vS" ^^^ ^^^ *^^^^ ingredients well, 

3 slices of lemon ^nd drink at once. 

z oz. of sugar 

I bottle of iced soda water 

T lump of ice 



29. — Ching-Ching. 



Ingredients. 



X gill of old rum 

X sliced orange ^., j 1 • 1 

A few drops of essence of cloves MlX and drink at OttCe. 



A „ ,, „ peppermint 

4 lumps of sugar 

X tumolerful of pounded ice 



30.— St Charles. 



Ingredients. 

9 tabiespoonsfui of cherry or _ ., i , . 1 

raspberry water, iced MlX and drink at OnCe. 

X small glass of kirsch-water 
z bottle of iced soda water 



^^ 
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Si—Cocktail. 

Ingredients. 

\ ISmUo^ of Savory and P"^ these into a tumbler and 

Moore-s essence of Janaica- fin up with hot Water. 

J wineglassful of hot water 

32.— Mint Julep. 

Put the orange-rind and juice, the sugar and mint, into a 
ineredients. large tumblcr ; fill up nearly with 

The thin rind of half an orange . . . 

The juice of one orange, strained ICe, HllX Well; add the giu and 

I sprig of young mint 

1 spoonful of sugar shcrrv, Dour rapidly from one 

1 glass of gin *^ ' 

' » "ui'ir^l'^7^ A A ' tumbler to another, and serve at 

1 tumblerful of pounded ice ' 

once. 

33.— Ginger Beer. 

Boil the ginger, sugar, and lemon-peel in the water till 
Ingredients. the sugar is dissolvcd ; pour it 

3J^ lbs. of loaf sugar 

6 oz. of bruised ginger mto an earthcu pan ; put in the 

2 ,, ,, cream of tartar 

The thin rind of four lemons cream 01 tartar and Icmou juice, 

The strained juice of four lemons . ^ 

2 gallons of water and let it Stand 24 hours: add 

1 tablespoonful of good yeast ' 

the yeast ; let it stand 24 hours; 
strain ; bottle and cork securely. It will be ready for use in 
a week. 

34.— Lemonade. 

Mix all the ingredients in a jug Imbedded in ice ; let it 
Ingredients. gtand for two hours. Strain 

\}i pints of clarified syrup {see . . . ,, , 

recipe) through a jelly bag or very fine 

2^ n M spring water ,- o. . 

Thejuiceof6iemons musun. Serve lu a larce class 

The nnd of 2 ,, 00 

jug- 
Note — A cheaper kind of lemonade is made by slicing two lemoBS 
in a jug, adding four ounces of sugar, and pouring one quart of boi]ii{ 
water on Ihem. 
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35«— Milk Lemonade. 

Ingredients. Dissolvc the sugar in the water : 

6 02. of loaf sugar . 

I pint of boiling water add the lemoii juicc and sherry : 

K of a pint of lemon juice . , ' 

K " M ». » s^^f'Tv... Stir in the milk, mix well, and pass 

% II I. » M cold milk ' ^ 

through a jelly bag till clear. 

36.— Orangeade. 

Make a syrup with one pint of water and the sugar ; steep 
itigredients. the rind of three oranges in it for 

12 oranges t ,/. 1 1 

4 pints of filtered water half an hour ; cxtract the orange- 

12 oz. of sugar . . r „ .1 

juice from all the oranges ; pass 
it through a clear hair sieve or muslin into a jug ; add the 
syrup and the rest of the water ; mix well and stand in ice 
for an hour. 

37.— Strawberry Water. 

Pick off the stalks ; add half a pint of the water ; bruise 
Ingredients. ^jth a woodeu spoou ; add the 

I lb. of ripe strawberries , 

5^ ,^ „ finely sifted sugar sugar ; let it Stand for two hours ; 

3 pints of filtered water 

The juice of one lemon pass it through a hair sievc and 

repeat the process if it is not clear. Add the remainder of 
the water and lemon-juice, put it into a jug, and stand in ice 
for an hour. 

38.— Pineapple Water. 

Peel, slice, and pound the pineapple to pulp ; put this 
itigredients, jnto 2l basiu ; add the boiling 

A small pineapple ,1 ^11 * * 

1 pint of boiling syrup made syrup, then the lemou-juice ; stir 

with one pint of water and . .^ • . t 1 1 

12 oz. of sugar together; cover with a plate and 

The juice of I lemon . 

1 quart of filtered water let it Stand for two hours ; filter 

through a silk sieve or fine muslin folded in four ) add the 
water, stand it in ice for an hour, and serve in a jug. 
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Ingredients. 



6 pomegranates 
12 oz. otsugar 



39— Pomegranate Water. 

Take the red pulp and put it into a basin with the sugar J 

bruise well with a wooden spoon, 
, . _ add the water, lemon-juice and 

iji pint of water 

The juice of two lemons cochiueal : mix and filter through 

A few drops of cochmeal ^ ° 

a jelly-bag ; stand in ice for an 
hour. 

40.— Mango Water. 

Take out all the pulp and put it in a basin with the 
Ingredients. sugar ; bruisc well with a wood- 

4 mangoes j , , 

12 oz. of sugar cu spoou ; ada the water: mix 

\% pints of water 

well and stand in ice for an hour. 



41.— Syllabub. 

Put the sugar into a large bowl and pour the strained 

lemon-juice on to it ; stir these 
well together ; add the port-wine, 
sherry, and brandy ; grate in the 
nutmeg; hold the bowl under 
the cow and milk it full. In 
serving, put a portion of the curd into each glass, fill it up 
with whey and pour a little rich cream on the top. 



Ins^redients. 

% lb. of sugar, broken small 
The juice of 2 lemons, strained 
I pint of port- wine 
I „ „ sherry 

\i „ „ brandy 

1 nutmeg 

2 quarts of milk 



42.— Strawberry Vinegar. 

The strawberries must be ripe and freshly gathered; 
Ingredients. weigh them and put them into 

4 quarts of strawberries . • •• t j 

3 quarts of vinegar large glass jars Or wide-neckec 

I lb. of best loaf sugar for each 

1 lb. of vinegar bottles ; and to each pint pour 

one-and-a-half pints of fine pale white-wine vinegar. Tie 
a thick papex o\^x U\ew\ and kt them stand two or three 
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days. Pour off the vinegar ; empty the strawberries into 
a jelly bag, or suspend them in a cloth that all liquid may 
drop from them without pressure ; replace them with the 
same weight of fresh fruit; pour the vinegar upon this, 
and let it stand three days as before; repeat the process 
again until the flavour of the strawberries preponderates over 
that of the vinegar. Drain the liquid off very closely ; 
strain it through a flannel bag, weigh it and mix it with 
the same weight of sugar, roughly powdered ; when it 
is nearly dissolved, stir it in an enamelled stewpan (or a 
stone jar set in boiling water) over a very clear fire until 
it has boiled for five minutes ; skim it thoroughly ; pour it 
into a delicately clean stone bottle or china jug, cover it 
over with a thick folded cloth, and let it stand till next day. 
Put it into pint or half pint bottles, cork it lightly^ and five 
days afterwards cork tightly down and store in a dry cool 
place. 

A spoonful or two of this in a glass of iced water forms 
a delicious summer drink ; and it makes excellent sauces 
for common custard, batter or rice-pudding. 



43.— Cherry Brandy. 

Either fresh or preserved cherries may be used. Cut 
off half the stalks, drop them into clean dry bottles with 
wide necks ; for each pound of cherries add ten ounces 
of powdered sugar-candy ; fill up the bottles with French 
brandy, cork securely and tie over the top. Keep for nine 
months before using. 

A few cherry or apricot kernels put into each bottle im- 
proves the flavour. 
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44.— Limie Juice. 

(To Preserve,) 

Extract and strain the juice; bottle it; to each bottle 
add one teaspoonful of chalk-powder. Let it stand for two 
days ; then strain through muslin. Bottle again and add 
one teaspoonful of salad oil to keep out the air. The oil 
will float at the top and can be removed either by pouring 
off, or by inserting a piece of cotton-wool which will absorb 
it 
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I.— Beef Tea. 

The beef should be very fresh; chop it into small dice, 
Ingredients. (leaving out everv particle of fat), 

4 lbs. of beef (the upper side of . , 

the round) Dut it into a jar with the salt and 

I saltspoonful of salt * ** 

3 pints of cold water Water ; tie it closely down; place 

it in a saucepan of water and let it boil gently for five hours. 
Strain and serve with fresh made thin toast cut in fingers. 

2. —Beef Tea in Haste. 

When beef tea is required at once, chop two pounds of 
beef as fine as mincemeat, put it into a stewpan with one 
pint of boiling water, stir it over the fire for ten minutes, 
and strain it through a napkin. 

3.— Extract of Beef. 

Cut the beef into pieces half an inch square, free from 
Ingredients. f^t; put them into a jar with one 

1 lb. of lean beef .,, ^ 1 j •. • .1 

I gui of water gill of Water and stand it in the 

1 saltspoonful of salt , , 

oven for half an hour ; then add 
a pint of water and put it back into the oven for one-and-a- 
half hours; strain it through muslin and use. 

4.— Extract of Veal. 

Proceed exactly as above, substituting Veal for Beef. 
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S —Mutton Tea. 

Cut the meat into small pieces without any fat; put it 
itmredients. |j^^q j^^ enamelled stewpan with 

3 lbs. of lean mutton 

1 oz. of Scotch barley the barley and cold water ; stir it 

I quart of cold water 

1 saitspoonfui of salt frequently till it boils ; skim it 

with care. Sirpmer it for three hours ; add the salt. Take 
out the mutton, strain off the tea, rubbing as much of the 
pulpy part of the barley through the sieve as will pass 
through without much pressure. Skim off every particle of 
fat, and serve. 

6.— Mutton Broth. 

Put all the ingredients into a stewpan and simmer 
Ingredients, for three-aud-a-half hours, skim- 

3 lbs. of scrag of mutton . . ^, ,t»i 

I turnip ming constantly. Then strain it 

I sprig of parsley .... i • » 

The heart of a white lettuce through a sieve into a basin and 

1 teaspoonful of salt • i i 

3 pints of cold water serve With dry toast cut in fin- 

gers. 

If rice or tapioca are added they must be boiled sepa^at^ 
ly till tender, put into the broth after it is strained and 
boiled ten minutes longer. 

7.— Chicken Broth. 

Cut up a fowl and break the leg bones ; put it in a stew- 
ingredients. p^n with the watcr, salt, and 

I fowl 

1 quart of water sugar. Boil gently, skimminu 

A teaspoonful of salt 

A „ „ sifted loaf Constantly for four hours. Strain 

sugar 

into a basin ; when cold take off 
the fat and heat a cupful when required. 

A^ofc—YQxy strong chicken broth may be made by follovsing the 
recipe for exlracl ot beef, using only half a pint of water. 
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a— Calfs-foot Broth. 

Split the calfs-foot and put it into a fire-proof jar with all 
ingredienu. ^^ ingredients. Tie down the 

I calfs-foot lit • • 

iV pints of new milk jar, and bake it in a slow oven 

>M M » water 

I saitspoonfuiofsait for eight hours. Strain through 

I „ „ sifted sugar ° ^ ° 

a sieve into a basin, and when 
cold remove the fat. Heat it when required for use. 



9.— Convalescent Soup. 

Split and wash the head ; put it into a stewpan with the 
Ingredients. Vegetables, salt, sugar, mustard, 

I sheep s head ^ ' 

2 lbs. of fresh lean beef and cold Water. Simmer gentlv, 

% turnip . o /> 

^ L'fs^'ilfuUf St skimming frequently for two 

\ " ;; fS^h made hours. Take out the head ; cut 

3 pi^hV^oidLer the meat off the cheeks in neat 
2 d^poonsfui of fine oat- half-au-iuch picccs, free from fat; 

^ tobi^p!J?Sfuiofport.wine put the boncs and trimmings 
back into the soup. Moisten the oatmeal with the gill of 
water and stir it into the soup ; simmer two hours longer, 
then strain. Put the pieces of meat into the soup ; simmer 
for three-quarters of an hour ; skim off every particle of fat, 
add the port-wine, and serve the quantity required im- 
mediately. There will be about one-and-a half pints of soup. 



10.— Savoury Custard. 

ingndimts. Stir the barley into the beef- 

X tablespoonfiil of Robinson's . . n i . , 

patent barley tea; mix Well and stir over the 

H pint of good beef-tea, {see t^ r f 

recipe) firc for fivc miuutes. 
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II.— Hasty Oswego Pudding. 

Boil the milk ; stir in the flour; boil five minutes; add the 
Ingredients. ggg^ wcU-beaten ; boil one minute 

}i pint of new milk 

2 tabiesi>oonsfui of Oswego flour more. 1 um the puddmg on I 

I new-laid egg 

hot plate and serve with cream 
or honey, if permitted. 



12.— Crumb Pudding with Arrowroot Sauce. 

Put the bread into a cool oven until it is perfectly dry 

but not colored ; pound it to fine 
dust; mix the sugar, milk, and 
egg (well beaten) with it; beat 
for twenty minutes. Butter a 
basin, pour in the pudding, tie it 
over and boil rapidly for half- 
an-hour. Make a sauce as fol- 
lows : — Mix the arrowroot with the cold water, pour the 
boiling water on it, stir in the sugar ; beat the yolk, add it 
to the sauce, and beat it over the fire for one minute after 
it is at boiling heat. 



Ingredients. 

I oz. of bread, without crust 
I ,, ,, loaf sugar 
^ of a pint of new milk 
z fresh egg 

Ingredients of Sauce. 

I saltspoonful of arrowroot 

1 teaspoonful of cold water 
J^ gill of boiling water 

2 teaspoonsful of sifted sugar 
The yolk of a new-laid egg 



13.— Sago. 

Put the sago and water into a saucepan and boil gently 
Ingredients. {q^ oue-and-a-quarter hours. Skim 

% oz. of sago ... • . . t 

^ of a pint of cold water it wheu it comcs to the boil, and 

I dessertspoonful of sifted loaf 

sugar Stir frequently. Sweeten with the 

sugar. If wine is ordered add two dessertspoonsful; it' 
brandy one dessertspoonful. 



ITEMS FOR INVALIDS. 419 

14.— Tapioca Milk. 

Ingredients. Put t^g tapioca and milk into a 

l^ oz. of the best tapioca . .^ r . 

iK pints of new milk sauccpan ; Simmer gently for two- 

z dessertspoonful of sifted sugar . . ^ 

and-a-quarter hours, stirring fre- 
quently. Sweeten with the sugar. 

15.— Arrowroot. 

Mix the arrowroot with the cold water ; add the boiling 
ingredients. Water ', put it into an enamelled 

2 teaspoonsful of the best arrow- - . t n ^ 

root saucepan and stir over the fire for 

% wineglassful of cold water 

>^ pint of boiling water three minutes. , Add the sugar. 

3 teaspooasfulofsifted loaf sugar 

If wine or brandy are ordered, put 
in one wineglassful of white-wine, or a tablespoonful of 
brandy. 

16.— Arrowroot Milk. 

ifigredients. ]^ix the arrowroot with the cold 

2 teaspoonsful of arrowroot . 1 1 t 1 • • 

I wineglassful of new cold milk milk : add the boiliug milk: stir 

"% pint of new boiling milk 

I dessertspoonful of loaf sugar Qver the fire for three minutes; 

add the sugar. 

17.— Isinglass and Eggs. 

Boil the isinglass and sugar in the water ; add the orange- 
ingredients. flour Water and the yolks (well 

}A oz. of best isinglass 1 , \ t. m r 

^ pint of water beaten.) Boil up for one minute. 

X dessertspoonful of loaf sugar o • t 1 »• • n 

3 drops of orange-flower water Strain through muslin into a Small 

The yolks of two fresh eggs 

mould, and serve when cold. 

18.— Isinglass Jelly. 

Put the isinglass in a delicately clean stewpan with the 
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Ingredients of Isinglass Jelly. sugar and watcr ; Stir this ovcr the 

I oz. of isinglass _ .«, • i •, i 

2 „ „ sugar fire until it boils, and set it on 

\i pint of water 

A little white wine, or some one sidc to Simmer for twentv mi- 

orange-juice 

nutes ; add a few drops of cold 
water from time to time to facilitate throwing up the scum; 
remove this as it rises ; strain the jelly through a napkin into 
a basin ; add the wine or orange-juice, pour the jelly into 
glasses, and stand it on ice or in a very cold place. 

19. —Gruel. 

Mix the groats with the cold water ; when quite smooth 
Ingredients, pour ovcr the boiUug water ; put 

1 dessertspoonful of Robinson's , . *i * j 

Patent Groats it lu au enamelled saucepan and 

% wineglassful of cold water . . .„ • 1 m 1 ^ -^ i_ m ^ 

^ of a pint of boiling water Stir It till it boils ; let it bOll tCO 

minutes. Rum, brandy, wine, or 
sugar may be added according to taste. 

20.— Barley Water. 

Put the barley with the cold water into an enamelled 
Ingredients. saucepau and boil for two-and-a- 

I oz. of pearl-barley t 1 /• t r>i • • • 11 

Some sugar-candy crust half hours. Stir it occasionally 

Some strained lemon-juice (if , , . /• 1 c^ ' \ 

permitted) and skiiii frequently. Strain it 

through muslin into a jug and sweeten to taste. 

21.— Barley Water. 

(Another way.) 

Wipe the barley very clean by rolling it in a cloth ; put 

Ingredients. jf into a quart jug with the other 

\ &?sS« '^'"'"""'' ingredients and fill up the jug 

Is^ripof.wniemon-peei With boiUng Water, keeping H 

I q^i Of" atcr gently stirred for some minutes. 

Cover it ovet atvd \el \t. stand for twelve or fourteen houis 
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A glass of calf's-foot jelly melted may be added. The in- 
valid should be consulted before the lemon-peel is put in, 
as its flavour is unpalatable to some people, and orange- 
juice is often preferred. 

Note, — After the barley water has been poured off the jug may be 
filled up again with boiling water. 

22.— Rice Water. 

Wash the rice in several waters; put it into a very clean 
Ingredients. saucepan (enamelled if you have 

\ quart of water it) with the Water ; boil for two- 

and-a-half hours, stirring and skimming ifrequently. Strain 
it into a jug through 2ifine wire sieve; rub through the part 
that is glutinous and goes through without pressure. 

23.— Toast Water. 

Toast a piece of bread slowly before a clear fire until 
it is browned through but not the least burnt ; put it into 
a jug and pour a quart of boiling filtered water over it. 
Cover till cold. 

24.~White Wine Whey. 

Iftgredients. 

}i pint of new milk Boil the milk and sugar; pour 

I dessertspoonful of sifted su* 

.gar in the sherry ; drmk hot. 

I wineglassful ox sherry or 
Madeira 

25._white Wine Whey with Eggs. 

imredieHts. Beat the eggs with the sugar, 

Tdt^'^^Soniiffid^Sfar and stir them into the wine. 

J( of a pint of boiling white wine jj ^j j^j^ jj^j 



MENU. 

(For a Party of Four.) 



Celery Soup. 

Salmon fried -with Tartar Sauce. ^ 

Chicken -with Green Peas. 

Fillet of Beef, larded. 

Asparagus and Eggs. 

Vol-au-vent of Greengages. 

Coffee Cream Ice. 

Cheese Biscuits, Anchovy Butter. 

Dessert. 



MENU. 

(For a Party of Four.) 



Golden Quenelle Soup. 
Turbot -with Cream Sauce.* 
Ste-wed Patridges with Soubise Sauce. 
Leg of Mutton with Anchovy Sauce. 
Stuffed Tomatoes. 
Charlotte Russe. 
Delicate Trifles and Cheese, etc. 
Dessert. 



^ Any fish In season is to be substituted for these, and whenever tinned fi^ a 
mentioned, the firih of the locality, when it can be procured, is to be dressed in tJ 
same way. 
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MENU. 

(For a Party of Eight.) 



Partridge Soup. 
Soles fried in Oil. 
Aspic of Fillets of Chicken and Game. 
Lamb Cutlets with Cucunnbers. 
Stewed Beef with Macaroni and Tomato Sauce. 
Teal w^ith Christopher North's Own Sauce, 
l^pinach Puree with Cream. 
Grilled Mushrooms. 
Charlotte of Apples. 
Orange and Cream Jelly. 
Cream Cheese, Devilled Biscuits, Maitre d'hotel Butter. 

Dessert. 
» 

MENU. 

(For a Party of Eight.) 



Italian Soup. 
Fish Cutlets -with Indian Sauce. 
Small fricandeau of Veal. 
Mutton Cutlets with Portuguese Sauce. 
Fowls braised with Beef and Chestnuts. 
Snipe Pudding a TEpicurean. 
Peas a la Fran^aise. 
Eggs and Mushrooms. 
Nesselrode Pudding. 
Oranges in Syrup. 
Cream Cheese, Oat Cakes, etc. 
Dessert. 
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MENU. 

(For a Party of Six.) 



Julien Soup. 
Fish -with Cream Sauce. 
Sweetbreads -with Green Peas. 
Pigeons a la Tartare. 
Saddle of Mutton ^vith Haricot Beans. 
Pheasant -with Truffles. 
Puree of Spinach with poached Eggs. 
Pancakes with Raspberry Cream. 
Noyeau Jelly. 
Epicurean Butter, Cheese Straws, Cheese, etc. 

Dessert. 



MENU. 

(For a Party of Six.) 



Alnnond Soup. 

Fillets of Fish with Caper Sauce. 

Mutton Cutlets, braised. 

Rabbit fried in butter. 

Pheasant braised, with Beef and Chestnuts. 

Cheese Fondu. 
Truffles a 1' Italienne. 
Cream Cheese, Olives, etc.. 
Dessert. 
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MENU. 

(Por a Party of Four.) 



Clear Soup -with Poached Eggs. 

Fish, buttered. 

Chicken Legs in papillottes. 

Shoulder of Lamb stewed -with Green Peas. 

Sardine Toast, 

Canapees. 

Iced Milanese Cream. 

Cheese, etc. 

Dessert. 



MENU. 

(For a party of Four.) 



Asparagus Soup. 

Vol-au-vent of Oysters. 

Sheep's Kidneys stewed in Port Wine. 

Fowl, braised with Tomatoes. 

French Beans a la Francaise. 

Dresden Patties. 

Meringue of Pears. 

Cheese Straws, Parsley Butter, etc. 

Dessert. 
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MENU. 

(For a Party of Six.) 



Macaroni Soup. 

Mayonnaise of Fish. 

Chicken Croquettes with Green Peas. 

Lamb Cutlets >vith Milanese Sauce. 

Shoulder of Mutton boiled. 

Gateau de riz with Strawberry Creaxn. 

Artichokes* 

Curried Toasts -with Anchovies. 

Buttered Cheese Biscuits, Cream Cheese, 

Pessert. 



MENU. 

(For a Party of Ten.) 



Ravinoli Soup. 
Fillets of Fish with Tartar Sauce. 
Tinmbale of Fowl and Macaroni, 

Braised Mutton Cutlets. 

Turkey with Chestnut stuffing. 

Brisket of Beef stewed "with french Beans, 

F^oast Partridges. 

Russian Salad. 

Celery with Bro"wn Sauce. 

Macedoine of whole fruits in Jelly. 

Caramel Cream, iced. 

Cheese Truffles, Cheese Biscuits devilled. 

Pessert. 
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MENU. 

(For a Party of Eight.) 



Pea Soup. 
Fillets of Fish, with Milanese Sauce. 
Sweetbreads -with Truffles. 
Mutton Cutlets with white Mushroom Sauce. 
Two Chickens fop Eight persons. 
Asparagus Salad- 
Tomato Toast. 
Russian Pudding. 
Oranges filled with Jelly. 
Cheese, Herrings a la Sardine, etc. 



MENU. 

(For a Party of Ten.) 



Celery Soup. 

Fried Fillets of Fish -with Tartar Sauce. 

Mutton Cutlets, braised. 

Vol-au-vent of Sweetbreads. 

Fillet of Beef, larded. 

Ducks braised with Green Peas. 

Russian Salad, Eggs and Mushrooms. 

Souffle Pudding, Meringues a la Vanille, iced. 

Pate de fpie-gras, Devilled Biscuits, Cheese. 

Dessert. 



INDEX. 



A LMOND cakes, 370. 
Jr\. )» cheesecake mixture, 


Apples, stewed, 319. 


,, whiskey, (for dessert^ ) 360. 


243. 


Apricot cream, 330. 


,, paste for cakes, 365. 


„ „ ice, 398. 


,, ,» n sandwiches, 


»i jam, 348. 


240. 


», jelly, 349. 


,, and rice mould, 320, 


,, marmalade, 349. 


,, soup, 28. 


Apricots, bottled, 363. 


Almonds, to blanch and pound, 


„ gla9es, 391. 


365- 


Arrowroot, 419. 


,, burnt, or pralines, 396. 


,, biscuits, 382. 


„ nougat of, 310. 


,, milk, 419. 


American drinks, (see Drinking 


Artichokes, 174. 


Cups,) 


,, Jerusalem, 174. 


d'Anchois, roties, 221. 


„ „ fried, 174. 


Anchovies, 225. 


Asparagus, 171. 


Anchovy butter, 16. 


,, and eggs, 204. 


,, toast, 221. 


,, salad, cold, 172. 


„ ,, with poached eggs, 


,, soup, 41. 


200. 


,, toast, 172. 


,, toasts, curried, 222. 


Aspic of fillets of chicken or game. 


Apple cream, 285. 


127. 


,, dumplings and rice, 283. 


M jelly, 43- 


„ fritters, 253. 


,, „ savoury, 42. 


„ hedgehog, 312. 




>» jam, 350. 


TJACON and eggs, 200. 
Ij ,, and marcaroni, 211. 


»» jelly, 350. 


„ „ cream, 329. 


Baked flour, 2. 


,, marmalade, 311. 


Barley broth and sheep's head with 


„ , mould, 315. 


mashed potatoes, 78. 


,, sauce, 14. 


„ sugar, 392. 


,,, snow, with sponge cakes, 316. 


,, water, 420. 


„ tart, 241 


Bath chap, 108. 


Apples, buttered, 319. 


Batter, French, 252. 


,, charlotte of, 312. 


frying, 253. 


,, meringue of, 313. 


Beans, broad, a la Frangaisc, 173 
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Beans, broad, with parsley sauce, 

173- 
French, a la Fran9aise, 170. 

fried, 170. 
plain, 170. 
stewed, 170. 
Haricot, 173. 
Bechamel sauce, 9. 
Beef, brisket, stewed with French 

beans, 57. 
extract of, (for invalids, ) ^\^. 
fillet, larded, 58. 
ribs or sirloin, roast, 56. 
round, boiled, 56. 
rump steak, seepage 444 
spiced and pressed, $%. 
steak, with anchovy butter, 

60. 
epicurean, 60. 
k la Fran9aise, 60. 
and oyster pie, 61. 
stewed, with macaroni and 

tomato sauce, 57. 
tea, 415. 

,, in haste, 415. 
2nd dressing; of : — 

with acid sauce, 65. 
cutlets in paper, 66. 
pie with potato crust, 

66. 
with sauce appetissante, 

67. 
with savoury rice, 6$. 
vinagaret of, 67. 
Beetroot, baked, 185. 
boiled, 185. 
cold, with French sauce, 

185. 
and onions, with sauce 

piquante, 186. 
stewed, 185. 
Biscuit pudding, 303. 
Biscuits : — 

Arrowroot, 382. 
Brown bread, 382. 
Finger, 382. 

„ gla9es, 383. 
Naples, 382. 
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Biscuits : — (Continued. ) 

Plain dessert or wine, 381. 
Sweet, 381. 
Biscuits, cheese, 215. 
devilled, 225. 
,, dry, 226. 
,, buttered, 226. 
Black onions for soup, 3. 
Blanc-manger, American, 335. 
currant, 336. 
good, common, 3 
quince 336. 
rich, 335. 
*> rice, 336. 

Bloaters, Yarmouth, 225. 
Bottled apricots, 363. 
„ peaches, 363. 
„ strawberries, 362. 
Brains, calf s, with brown sauce, i( 
,, with white sauce, ic 
,, fried, 102. 
sheep's, with white sauce, \ 
Brandy, cherry, 413. 
„ peaches in, 387. 
,, sauce, 259. 
Brawn, 11 1. 

calfs head, loi. 
mock, 112. 
,, sauce, Oxford, 20. 
Bread : — 

an Indian recipe for, 38^ 
brown, 385. 
stale, to freshen, 38$. 
unfermented, 385. 
without yeast, 386. 
Bread, brown, pudding, 287. 
,, biscuits, 382. 
,, ice, 398. 
and butter pastry, 239. 

pudding, plaiE 

289. 
pudding, rich, 
289. 
and cheese pudding, 213. 
crumbs, dried or prepared, 
pudding, baked, 288. 

,, with roar 
malade, 288. 
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Bread, pudding plain, 287. • 
,, rich, 287. 
pulled, 227, 
sauce, 10. 
Broad beans, k la Fran9aise, 173. 

,, ,, with parsley sauce, 173. 
Brocoli, 187. 
Broth, calfs foot, 417. 
,, chicken, 416. 
,, mutton, 38. 
, , , , f/or invalids f ) 416. 

Brown bread, 384. 

„ biscuits, 382. 
„ ice, 398. 
„ pudding, 287. 
,, souffle, 249. 
Bnissel sprouts, 187. 

,, ,, French way, 187. 

Buns, plain, without butter, 379. 

,, soda, 379. 
Burnt sugar, for colouring, 3. 
Butter, anchovy, 16. 
,, epicurean, 17. 
,, maitre d'hotel, 16. 
,, melted, 11. 

„ for vegetables, ii. 
sauce, 15. 



>» 
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CABBAGE, 188. 
,, stewed, 188. 

„ stuffed, 189. 

Cabinet pudding, 262. 

„ „ very rich, 263. 

Cakes : — 

Almonds, 370. 
Banbury, 378. 
Chantilly, 372. 
Cream, 370. 
Genoa, 373. 
Guernsey, 373. 
Macaroon, 377. 
Madeira, 368. 
Oat, 380. 
Oswego, 369. 
Plum, 366. 

„ rich, 364. 
Pound, 369. 
Queen's, 377. 



Cakes : — (Coiitinueif.) 
Rice, 368. 

,, (another)^ 369, 
Savoy, 372. 
Seed, 369. 
Soda, 370. 
Spong, 367. 
Tea, 378. 
Cakes, almond paste for, 365. 

almonds to blanch and 

pound for, 365. 
chocolate icing for, 367. 
sugar icing for, 366. 
tea or coffee, icing for, 368. 
Calf s brains with brown sauce, 103. 
,, with white sauce, 103. 
,, fried, 102. 
feet with sharp sauce, 102. 
foot broth, 417. 
,, stock, 26. 
head, boiled, with white 

sauce, 100. 
head brawn, 10 1. 
Calves' feet jelly, 337. 
„ „ ,, lemon, 338. 
)> *» M orange, 338. 
Canapees, 220. 

,, cheese, 215. 
Candy, cocoanut, 394. 
ginger, 393. 
orange flower, 393. 
sugar, 392. 
Caramel, 392. 
Carrot soup, 36. 
Carrots, 179. 

with butter, 179, 
^ la Fran9aise, 179. 
pur^e of, 180. 
Casserole of rice, 219. 

>* 99 ») sweet, 298. 
Cauliflower, plain, 186. 

with Parmesan cheese, 

186. 
stewed, 187. 
Celery sauce, 13. 
soup, 34. 

stewed with brown sauce, 

180. 



99 
»> 






99 



») 



)f 



*) 



»> 



l» 



>l 



»f 



>» 



l> 



432 



INDEX- 



Celery stewed with white sauce, 


Chocolate, cream without crean 


1 80. 




327. 


Chantilly basket with whipped 


it 


,, ice, 403. 


cream and strawberries, 309. 


f 1 


custards, 232 and 318. 


Charlotte pudding, 286. 


»i 


drops, 395. 


,, of apples, 312. 


i»^ 


icing for cakes, 399. 


,, jam or marmalade, 313. 


Christopher North's own sauce. 


,, a la Parisienne, 314. 


Chutney, ne-plus-ultra, 18. 


,, Russe, 310. 


»» 


sauce, 20. 


Chartreuse of vegetables, 193. 


Clarified syrup of jellies, 339. 


Cheese biscuits, 215. 


11 


isinglass, 339. 


„ and bread pudding, 213. 


Com 


pote of cherries, 3(S2. 


„ boiled, 214. 


)» 


,, peaches, &c., 361. 


,, canapees, 215. 


»» 


,, strawberries, ^2. 


„ cream, 230 and 231. 


Cocoanut candy, 394. 


„ damson, 351. 


>> 


cream, 274. 


„ guava, 352. 


f» 


pudding, 273. 


,, ramakins, 214. 


Coffee, 2, and 400. 


,, souffle or fondu, 212. 


») 


bon-bons, 395. 


,, stewed, 213. 


)> 


cream, 326. 


„ straws, 215. 


)t 


cream ice, 399. 


„ toast, 214. 


i$ 


icing for cakes, 368. 


Cheesecake, 243. 


»» 


souffle, 248. 


,, almond, 244. 


Confectionery, fue Dessert Dishi 


„ lemon, 243, 


Convalescent soup, 417, 


„ orange, 243. 


Cornflour, Indian, pudding, 304 


Cherries, compote of, 362. 


Cream, apple, (for puddings ^)2\ 


„ brandied, 388. 


If 


brandy, 280. 


gla9es, 392. 


f » 


cake, 307. 


Cherry brandy, 413. 


i» 


cheese, 230 and 231. 


,, sauce, 272. 


)t 


curds, 229. 


Chestnut pudding, 264, 


»> 


,, (without rennet)^ 2 


,, «f baked, 265. 


»» 


Devonshire, 228. 


iced, 265. 


ft 


ices, 398, 399. 


Chestnuts, 388. 


M 


pastry, 244. 


gla9es, 390. 


)t 


raspberr}', (/or pwidingi 


Chicken, aspic of fillets of, 127. 




276. 


,, broth, 416. 


f ) 


souffle, 249. 


,, with green peas, 122. 


»» 


sauce, 16. 


,, legs en papillotes, 130. 


l» 


strawberry, (for pudding 


,, and onions, 120. 




276. 


,, a la Tartare, 126. 


Creams : — 


,, sandwiches, 224. 




Apple, 329. 


Chickens, two for eight persons, 120. 




Apricot, 330. 


Chocolate, 401. 




Bavarian, 329. 


,, a Spanish recipe for, 401. 




Caramel, 327. 


,, . bon-bons, 395. 




Celestine, 328. 


,, , cream, 326. 




Chocolate, 326, 
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' reams : — ( Contiti ued. ) 

Chocolate without cream, 

237. 
Cocoanut, 274. 

Coffee, 326. 
Currant jelly, 329. 
Fruit syrup, 326. 
Franchipane, 334. 
Ginger, 328. 
Italian, 328. 
Lemon, 331. 
Milanese, 331. 
Millefruit, 333. 
Orange, 275. 
Peach, 330. 
Pineapple, 330. 
Quince, 329. 
Raspberry, 330. 
Ratafia, 327. 
Rhenish, 334. 
Stone, 333. 
Strawberry, 329. 
Swiss, 332. 
Vanilla, 326. 
Velvet, 332. 
rime, gertrude k la, 314. 
„ au th^, 333. 
,, gateau k la, 307. 
roquettes of fowl, 135. 
„ ,, potato, 165. 

.„ „ rice, 323. 

,, „ ,, finer, 324. 

roustade of sweetbreads, mush- 
rooms and potato balls, 98. 
rumb pudding, 304. 
, , , , (for invalids f >^ 4 1 8. 

„ dried or prepared, 2. 
rust, cream, 237. 

French, for meat pies, 237. 
suet, common, 236. 
,, excellent, 236. 
,, for tarts, 236. 
ucumber, 176. 

stewed, brown, 177. 
,, white, 177. 
ups, (See Drinking Cups,) 
ara9ao sauce, 263. 
urds, rennet, for making, 228. 
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Curds, cream, 229. 
,, ,, without rennet, 230. 

,, and whey, 229. 
Curded milk, 228. 
Currant custard, 318. 

jelly cream, 329. 

„ red, 347. 
juice blanc-manger, 330. 
pudding, 278. 
Currants, to clean, 258. 
Curried eggs, 205. 
„ fish, 51. 
,, fowl, 128. 
,, rabbit, 149. 
,, toasts with anchovies, 221. 
,, vegetables, 193. 
Curries : — 

Egg, 152. 

Fish, 151. 

Fowl, 152. 

Kid, 154. 

Kid and t.%g, 155. 

Meat, eg^, and vegetable, 154. 

Mutton, egg and vegetable, 

155. 
„ and pistachio 

Nut, 156. 

and mangoe, 156. 

Partridge, 153. 

Rice, to boil for, 157. 

Curry powders, 22. 

„ rice, 4. 

Custard, 231. 

,, currant, 318. 

Duke's, 318. 

fritters, 255, 

,, pudding, baked, 292. 

„ pudding, boiled, 293. 

„ „ Oswego, 293 

,, Queen's, 231. 

,, savoury, 4.17. 

,, with snow balls, 317. 

„ whip, 301. 

Custards, chocolate, 232 and 318. 
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DAMSON cheese, 351, 
jelly, 352- 

Delicate trifles, 222. 
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Dessert dishes : — 

Almond toffee, 394. 
Apples, whiskey, 360. 
Apricots gla9es, 391. 
Barley sugar, 392. 
Brandied cherries, 388. 
Burnt almonds, 396 
Caramel, 392. 
Cherries, gla9es, 392. 
Chestnuts, 388. 

„ gla9^s, 390. 
Chocolate bon-bons, 395. 

„ drops, 395. 
Cocoanut candy, 394. 
Coffee bon-bons, 395. 
Everton toffee, 394. 
Ginger candy, 393. 
Lemon rings, 389. 
Melon gla9es, 391. 

„ preserved, 356. 
Orange rings, 389. 
Orange flower candy, 393. 
Peaches gla9^s, 391. 
,, in brandy 387. 
„ preserved, 357. 
Pearied fruit, 388. 
Pears gla9es, 391. 
,, stewed, 361. 
Pineapple gla9es, 390. 
Pistachio pralines, 396. 

,, shamrocks, 389. 
Pumpkin ginger, 358. 
Strawberries gla9es, 392. 
Salad of mixed fruits, 388. 
Devil mixture, 226. 
Devilled biscuits, 225 

,, buttered, 226. 
„ dry, 226. 
salmon, sardines, &c., 226. 
Devonshire cream, 228. 
,, junket, 229. 

Dresden Patties, 220. 
Drinking Cups : — 

Badminton Cup, 403. 
Beer Cup, 404. 
Bishop, 407. 
Brandy Smash, 409. 
Chablis Cup, 404. 
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Drinking Cups : — (Continued,) 
Champagne Cup, 403. 
Ching-Ching, 409. 
Cherry Brandy, 413. 
Cider Cup, 404. 
Claret Cup, 403 
Cock Tail, 410. 
Froster, 409. 
Ginger Beer, 410. 
Gin Sling, 408. 
Institution Cup, 409. 
Knickerbocker, 409. 
Lemonade, 410. 
Lime juice, (to presei-ve) \\ 
Mango water, 412. 
Milk Lemonade, 411. 
Mint Julep, 410. 
Moselle Cup, 404. 
Mulled Claret, 407. 
;, Port, 407. 
,, wine, 408. 
Negus, 408. 
Orangeade, 41 1. 
Pineapple jelly, 409. 
,, water, 41 1. 
Pomegranate water, 412. 
Punch, Cambridge milk, 401 
Hot, 407. 
Milk, 405, 406. 
Oxford, 404. 
Regent's, 405. 
Turtle, 406. 
Pineapple, 406. 
Whisky, 407. 
Sauterne Cup, 403. 
Sherry Cobbler, 408. 
St. Charles, 409. 
Strawberry water, 411. 

,, vinegar, 412. 
Syllabub, 412. 
Dried Fruits (see Dessert Diiha. 
Ducks, braised, 133. 
,, or ducklings, roast, 132. 
,, wild, 144. 
Dumplings, apple and rice, 283. 
apple, baked, 2S4. 
apple and plum, 284. 
currant, light, 283. 
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Dumplings, lemon, 283. 
Dutch sauce, 1 3. 

flummery, 336. 



»» 



EGGS and asparagus, 204. 
,, bacon, 200. 
boiled, 199. 
a la bonne femme, 201. 
buttered, 200. 

,, with truffles, 201. 
with cheese, 202. 
curried, 205. 
aux fins herbes, 203. 
grated, 202. 
au gratin, 203. 
and mushrooms, 204. 
with nut brown butter, 203. 
au plat, 200. 
in paper cases, 201. 
poached, 199. 

„ with anchovy 
toast, 2C)a 
sandwiches, 223. 
k la tripe, 202. 
turkey, forced, 205. 
Endive, stewed, 168, 
Entries : — 

Aspic of fillets of chicken 

or game, 127. 
Beef, fillet, larded, 58. 

steak, epicurean, 60 

,, k la Fran9aise, 60. 
stewed with macaroni 
& tomato sauce, 57. 
2nd. dressings of : — 
with acid sauce, 65. 
cutlets in paper, 66. 
with sauce appetissante, 

97. 
with savoury rice, 65. 

brains with brown 

sauce, 103 

with white sauce, 

103. 

fried, 102. 

feet with sharp sauce, 

102. 

Casserole of rice, 219. 
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Entries : — (Continued.) 

Chicken fillets, aspic of, 

127. 

with green peas, 

122. 

legs, en papillot- 

tes, 130. 

Chickens, 2 for 8 persons, 

120. 
,, a la Tartare, 126. 
Croustade of sweetbreads, 
mushrooms and potato 
balls, 98. 
Fowl, croquettes of, 130. 
fricasseed, 123, 124. 
minced with savoury 
rice, 129. 
„ timbale of, with ma- 
caroni, 125. 
Game, salmi of, 143. 
Hare, jugged, 146. 
Lamb, chops, 70. 
cutlets, 71. 

with cucum- 
bers, 70. 
,, pelau, 71. 
,, sweetbreads, roast- 
ed with green 
peas, 73. 
Mutton cutlets, braised, 85. 
,, bread crumb- 
ed, 83. 
,, with Portu- 
guese sauce, 84. 
,, with white 
mushroom sauce, 84. 
fillets of, 85. 
Mutton, 2d dressings of : — 
,, cutlets, minced with 
tomato sauce, 89. 
,, cutlets, pounded, with 
Tartar sauce, 88. 
,, hashed, venison 
fashion, 87. 
,, minced, with ma- 
caroni, 89. 
,, with mushrooms, 90 
Ox-palates, stewed, 62. 
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Entrees : — (Continued.) 

Ox-tail, broiled, 63. 
Partridges, braised, 140. 
,, with 
cabbages, 140. 
stewed with ce- 
lery, and soubise 
sauce, 141. 
Patties, Dresden, 220. 

„ veal, 99. 
Pheasant, pulled, 139. 
,, salmi of, 139. 
Pigeons, boiled, 135. 
roast, 134. 
stewed, 135. 
^la Tartare, 135. 
Rabbit, brown fricassee of, 

148. 
fried in butter, 149. 
^ la Tartare, 148. 
Rump steak with fried po- 
tatoes, 59. 
stewed with 
oysters, 60. 
Sausages and chestnuts, 

. "3- . 

Sheep's brains with white 
sauce, 81. 
,, kidneys stewed in 
port wine, 82. 
Sweetbreads, Croustade of, 

98. 

with green 

peas, 73. 
veal, with 
tniffles, 97. 
Timbale of macaroni with 
fowl, 125. 
EntremetSy Savoury : — 

Anchovy toast, 221. 

with poach- 
ed eggs, 200. 
curried, 222. 
Asparagus and eggs, 204. 
,, salad, cold, 172. 

,, toast, 172. 

Beans, French, k la Fran- 
liaise, 170. 
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Entremets : — (Continued.) 
Brussels sprouts, F 

way, 187. 
Canapees, 220. 
Celery stewed with \ 
sauce, 180. 
a a with 

sauce, 180. 
Cheese and bread pud 

213 
boiled, 214. 

ramakins, 214 

souffle or f* 

212 

,, stewed, 213. 

Delicate trifles, 222. 

Eggs and asparagus, : 

with cheese, 202 

and mushrooms, 

in paper cases, 2t 

with anchovy tc 

200. 

turkey's, forced, 

Macaroni, savoury, 21 

cheese, 21a 
Macedoine of v^etal 

194. 

Mushrooms, baked, i; 

fried, 175 

grilled, i; 

toast, 176 

Oysters, scolloped, 53. 

,, vol-au-vent of 

Onions and beet-root 1 

sauce piquante, 186. 

Peas a la creme, 169. 

Portugal onions, stufi 

184. 
Rice, Florentine fashio 

217. 
Piedmontese fashi 
217. 
Polish fashion, 21 
Rizzoletti, 218. 
Roties d'anchois, 221. 
Rus&ian salad, 197, 
Salsifis, fried, 181. 
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Entremets : — f Coittinueii. ) 
Sardine toast, 222. 
Scotch woodcock, 206. 
Sea kale, 172. 
Spinach and poached, 
eggs, 167. 
,, puree with cream, 167. 
Toast, kidney, 222. 
,, tomato, 191. 
Toasts, savoury, 221. 
Tomatoes a la Proven9ale, 

190. 
,, stuffed, 190. 
Truffles a 1' Italienne, 192. 
,, a la Piedmontaise, 

192. 
,, a la Serviette, 191. 
Turkey's eggs, forced, 205. 
Turnips gla9es with sugar, 

178. 
Vegetable marrow, stuffed, 

182. 
Welch Rabbit, 213. 
Epicurean butter, 17. 



FIG pudding, 261. 
ish, 44. 

curried, 51. 
scolloped, 49 
sauce for cold, 19, 20. 
sandwiches, 224. 
Flavourings, 23. 
Flour, baked, 2. 
Flummery, Dutch, 336. 
Fondu, cheese, 212. 
Forcemeat of veal, 4. 
Fowl, boiled, 119. 

,, braised with tomatoes, 119. 
, , with braised beef and 
chestnuts, 121. 
croquettes of, 130. 
,, curried, 128. 
,, devilled, 127. 

fricasseed, white, 123. 
,, in oil, 124. 

Guinea, larded, 137. 
mayonnaise of, 122. 
,, minced with savoury rice, 129. 
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Fowl pie, 123. 
,, pulled, 131 
,, quenelles of, 1 26. 

roast, with gravy and bread 

sauce, 118. 
with savoury macaroni, 125. 
timbale of, with macaroni, 

125. 
Freezing, directions for, 397. 
French beans k la Fran9aise, 170. 
,, fried, 170. 
,, plain, 170. 
,, stewed, 1 70. 
Fritters, apple, 253. 

cake and pudding, 25$. 
custard, 255, 
Ifemon, 256. 
peach, 254. 
plain, 253. 
potato, 256. 
orange, 254. 
rice, 254. 
Fruit salad, 388. 

,, syrup cream, 326. 
,, vol-au-vent, 316. 
Fruits, dried, for dessert, 387. 
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G ALETTE, a French, 371. 
ame, 137. 

aspic of fillets, 127. 
sandwiches with Tartar 
sauce, 224. 
Garlic, 2 
Gateau a la creme, 307. 

,, de riz, 297 and 298. 
German sauce, 16, 172. 

•» M (for puddings^) 262. 
Giblets, stewed, 135. 

,, soup, 41. 
Ginger beer, 410. 
Gingerbread, good common, 375- 
nuts, 381. 
rich, 374. 
thick light, 374. 
Ginger cream, 328. 

,, ice, 398. 
pudding, 268. 
pumpkin, 358. 
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Glaze, 26. 
Goose, roast, 131. 
,, ,, with tomatoes and 
chestnuts, 132 
Gooseberries, meringue of, 313. 
Gooseberry fool, 324. 

„ jam, 347. 

,, sauce, 132. 

Greengage mould, 315, 

„ jam, 348. 

Green sauce, 14. 
Grilled kippered salmon, 225. 
Gruel, 420. 
Guava cheese, 352. 

»» jelly, 352. 

Guinea fowl, larded and roasted, 137. 



,) 
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HADDOCKS, dried, 225. 
am, baked, no. 
,, boiled, 109. 
,, ,, French way, 109, 

and no. 
Hare, braised, 146. 
jugged, 146. 
roast, 145. 
Haricot beans, 173. 
Herb seasoning, Francatelli's, 24. 
Horse-radish sauce, 13. 
Hotch potch, 35. 

TCES:- 

Apricot cream, 398. 
Ikown bread, 398. 
Chocolate cream, 399. 
Coffee cream, 399. 
Ginger cream, 398. 
Pineapple cream, 39S. 
Strawberry cream, 399, 
,, water, 397. 

Icing, tea or coffee, 368. 
,, chocolate, 367. 
,, sugar, 366. 
Irish stew, 79. 
Italian soup, 35. 

,, sweetmeat, 306. 
Items for Invalids : — 
Arrowroot, 419. 



Items for Invalids : — (Cotitin 
Arrowroot milk, 419. 
Barley water, 420. 
Beef, extract of, 415. 

„ tea, 415. 

,, ,, in haste, 415. 
Calfs foot broth, 417. 
Chicken broth, 416. 
Convalescent soup, 417. 
Crumb pudding, 418. 
Custard, savoury, 417. 
Gruel, 420. 
Isinglass and eggs, 419. 

,, jelly, 419. 
Mutton broth, 416. 

„ tea, 416. 
Oswego pudding, 418. 
Rice water, 421. 
Sago, 418. 
Tapioca milk, 419. 
Toast water, 421. 
Veal, extract of, 4^5. 
White wine whey, 421. 

i> a If with ( 

Isinglass, to clarify, 339. 
and eggs, 419. 
jelly, 419. 






JAM Charlotte, 313. 
,, pudding, 278. 
», ,» boiled, 279. 

,, rolls, baked, 279. 
Jams : — 

Apple, 350. 
Apricot, 348. 
Gooseberry, 347. 
Nectarine, 349. 
Greengage, 348. 
Peach, 349. 
Raspberr}', 346. 
Rhubarb, 346. 
Strawberry, 345. 
Jaunc-manger, 336, 
Jellies : — 

Apple, 350. 
Apricot, 349. 
Aspic, 43. 
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Jellies : — (Continued,) 
Aspic, savour)', 42. 
Calves' feet, 337. 

„ „ lemon, 338. 

„ „ orange, 338. 
Damson, 352. 
Gooseberr)', Cape, 347. 
Grape, 342. 
Guava, 352. 

Isinglass, (for invalids,) 419. 
Macedoine of whole fruits in, 

343. 
Maraschino, 342. 

Mixed fruit, 353. 

Noyeau, 342. 

Orange and cream, 343. 

Orange, 339. 

„ ( to kee/*, ) ZSS^ 
Peach, 349. 

Pineapple, 341. ' 

Punch, 341. 

Plum, 349. 

Qliince, 351. 

Raspberry, 340. 

Red currant, 347. 

Red plum, 352. 

Rhubarb, 340. 

Stockmeat, 27. 

Strawberry, 340. 

(tokcep,)z^S' 
Jugged hare, 146. 

Junket, Devonshire, 229. 

KABOBES and Kedcheree, 
104. 
Kanapees, 220. 
Kale cannon, 166. 
Kedcheree, 219. 
Ketchup, mushroom, 18. 

,, sauce, 15. 
Kidneys, ox, grilled, 63. 
,, stewed, 63. 
sheep's broiled, 81. 
,, stewed in port wine, 

82. 
on toast, 222. 
omelet, 208. 
Kitchen utensils, 7. 
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LAMB chops, 70. 
,, cutlets, 71. 

,, with cuciunbers, 
70. 
forequarter, 68. 
haunch, 69. 
head, 73. 
leg, boiled, 69. 
,, roast, 69. 
pelau, 71. 
ribs or target, 68. 
saddle, 69. 
shoulder, 69. 
stewed with peas, 72. 
sweetbreads roasted 
with green peas, 73. 
Leeks, boiled, 184. 
,, stewed, 148. 
Lemonade, 410. 

,, milk, 410. 

Lemon calves' feet jelly, 338. 
,, cream. 331. 
„ juice, 23. 

cheese cakes, 243. 
fritters, 256. 
rings, 389 
marmalade, 353. 
sandwiches, 240. 
,, sauce, 277. 
„ sponge, 331. 
,, suet pudding, 267. 
,, tartlets, common, 244. 
Lettuces, stewed, 168. 
Leveret, braised, 146. 
Lime juice, ( to presei-ve, ) 414. 
Ling pie, 50. 

Liqueurs, (see Drinking Cups,) 
Liver and bacon, 80. 
Lobster salad, 196. 
sauce, 48. 
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MACARONI with bacon, 211. 
„ bread- 
crumbs, 211. 
Macaroni Portuguese, 323. 
pudding, 299. 

,, savoury, 211, 

a lareine, 211. 
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Macaroni, savoury, 210. 

,, ,, with cheese, 

210. 

,, soup, 30. 

,, sweet, 322. 

,, timbale of, with fowl, 

125. 
Macaroon cakes, 377. 
Macaroons, almond, 377. 

,, orange flower, 377. 

Macedoine of whole fruits in jelly, 

343. 
,, of vegetables, 194. 

Mahaseer, boiled, 55. 

„ cold, 55. 

,, ,, sauce for, 55. 

Maitre d'hotel butter, 16. 
,, ,, sauce, II. 
Maraschino syrup, 282. 

M jelly 342. 

Marmalade, apple, 311. 

,, apricot, 349. 

,, charlotte, 313. 

„ lemon, 353. 

,, nectarine, 349. 

„ orange, 353. 

„ „ clear, 354. 

„ „ fine, 355. 

,, peach, 349. 

,, pineapple, 355. 

,, pudding, 270. 

,, quince, 350. 

,, Scotch, 354. 

Marrow pudding, 275. 
Mayonnaise of fowl, 122. 

,, ,, salmon, 47. 

,, sauce, 12. 

Melon, gla9es, 391. 

,, preserved, 356. 
Melted butter, 11. 

,, ,, for vegetables, 11. 

Menus, 422 to 427. 
Meringue of apples, 313. 

„ ,, pears, 313. 

,, ,, rhubarb, 313. 
„ tart, 240. 
Meringues, 316. 
Mince-meat, 241. 









Mince-meat, pudding, 269. 
Mince pies, 242. 

„ ,, with egg icing, 24 
Milk, curded, 228. 
,, lemonade, 411. 
,, punch, 405 and 406. 
Mint sauce, 68. 
Mock turtle soup, 31. 
Mould, almond and rice, 320. 
apple, 315. 
greengage, 315. 
lemon rice, 320. 
rhubarb, 315. 
Moulds, 2. 
Mulled claret, 407. 
port, 407. 

wine, a French rec 

408. 

Mulligatawny soup, 32. 
Mushroom ketchup, 18. 

,, toast, 176. 

Mushrooms baked, 174 jnd IJ 
and eggs, 204. 
fried, 175. 
grilled, 175. 
stewed, 175. 
Mutton chops, plain, 83. 

cutlets, braised, 85. 

bread crunil>e»: 

with Portugue> 

sauce, 84. 

,, white n 

room sauce, 84. 

broth, 38. 

,, ( for invalids,) 
fillets, 85. 
leg, boiled, 75. 
,, roast, 75. 

with anchovy >; 
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loin, roasted, 77. 
,, stuffed, 77. 
saddle of, 75. 
shoulder, boiled, 77. 

,, roast, 77. 
steak and fried potaloo 
tea (for ifiva/iiis,) 41 
2nd dressings of :— 
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Mutton cutlets, minced, with toma- 
to sauce, 89. 
,, ,, pounded with Tartar 

sauce, 88. 
fillet, 88. 

hashed, venison fashion, 87. 
minced, with macaroni, 89. 
with mushrooms, 90. 
saddle, a la Polonnaise, 87. 

NECTARINE jam, 349. 
,, marmalade, 349. 
Nectarines preserved, 358. 
Nesselrode pudding, 307. 
Nougat of almonds, 310. 
,, . Parisian, 311. 

OAT CAKES, 380. 
melets, with cheese, 208. 
,, common, 207. 

„ good, 207. 

,, , ham, tongue or hung 
beef, 208. 
kidney, 208. 
. light, 208 
oyster, 209. 
savoury, 20^. 
souffle, 247 
sweet, 246. 

,, potato, 246. 
with preserve, 246. 
Once a week (rice mould,) 321. 
Onion sauce, 10. 

soup, brown, 37. 
,, white, 36. 
Onions, black, for soup, 3. 

and beetroot with sauce 

piquante, 186. 
Portugal, boiled, 183. 
,, fried, 183. 

,, roasted, 183. 

,, stewed, 183, 

,, stuffed, 184 

Orangeade, 411. 
Orange calves' feet jelly, 338. 
and cream jelly, 343. 
fritters, 254. 
flower candy, 393. 
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Orange flower macaroons, 377 
,, jelly, fine, 339 and 355. 
,, marmalade, 353. 
11 11 clear, 354. 

„ rings, 389. 
,, salad, 359. 
Oranges filled with jelly, 342. 

„ in syrup, 359. 
Oswego cake, 369. 

,, custard pudding, 293. 
11^ 11 11 hasty, 418. 

Ox-kidney, grilled, 6^* 
,, stewed, 63. 

Oxford brawn sauce, 20. 
Ox-palates, stewed, 62. 
Ox-tail broiled, 63. 
Oyster patties, 54. 
,, omelet 209. 
,, sauce, 14. 
,, soup, 30. 
,, vol-au-vent, 53. 
Oysters, 52. 
,, fried, 53. 
,, scolloped, 53. 

PALESTINE soup, 36. 
ancakes, 251. 

,, French, 251. 
,, rice, 252. 
,, rich, 252. 
Parsley sauce, 17. 
Parsnips, boiled, 181. 

,, fried in batter, 18 1. 
,, ,, plain, 182. 

Partridge, braised, 140. 

,, with cabbages, ^140. 
roast, 139, 
soup, 33. 
stewed with celery or sou- 

bise sauce, 141. 
with tomato sauce, 141. 
Paste, very good, light, 235. 
Pastry, 233. 
, , or almond paste sandwiches, 

240. 
, , bread and butter, 239. 
,, cream, 244. 
,, stale, to freshen, 385. 
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Patties, Dresden, 220. 

,, veal, 99. 
Pea soup, 37. 
„ „ green, 29. 
Peach cream, 330. 

,, fritters, 254. 

„ jam, 349. 

M jelly, 349- 
,, marmalade, 349. 
Peaches, in brandy, 387. 
,, bottled, 363. 
,, compote of, 361. 
„ gla9es, 391. 
„ preserved whole, 357. 
Pearled fruit, 388. 
Pears glares, 391. 
,, meringue of, 313. 
,, stewed, 319. 
M n ^ (for dessert,) "^Sl. 
Peas green, a la Fran9aise, 169. 
,, ,, ^ la creme, 169, 
,, „ plain, 169, 
,, ,, puree of, for garnish, 

171. 
Pelaus : — 
Pelau, lamb, 71. 
Fish, 158. 

Fowl and Egg, 159, 
Meat and Egg, 159. 
,, and Plantain, 160. 
Pheasant, cold, with Balbirnie 

sauce, 139. 
, boiled, with celery sauce, 

138. 
,, braised, with beef and 

chestnuts, 138. 
,, pulled, 139. 
,, roast, 137. 
,, salmi of, 139. 
,, sauce for cold, 15. 
,, with truffles, 138. 
Pickled walnuts, 18. 
Pig, sucking, roast, 108. 
,, ,, ,, with chestnuts, 

109. 
Pigeons, boiled, 135. 
,, broiled, 135. 
M pic, 135- 
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Pigeons, roast, 134. 
,, stewed, 135. 
,, a laTartare, 135. 
Pineapple cream, 330. 
gla9e, 390. 

„ ice, 398. 
jelly, 340. 
jelly cup, 409. 
marmalade, 355* 
preserved, 356. 
punch, 406. 
water, 411. 
Pippins, stewed, 361. 
Pistachio pralines, 396. 

,, shamrocks, 389. 
Plaits, 240. 
Plum jelly, red, 352. 
Poached eggs with anchovy 

200 
Pork cutlets, with mushroom s 

107 
,, fillets, with applesauce, 
,, loin, French fashion, 10 
,, ,, roast, 106. 
Potato croquetts, 165. 
fritters, 256. 
flour sou file, 248. 
hash, 166. 
omelet, 246. 
pudding, 279. 
puffs, 281. 
salad, 166. 
soup, 33. 
snow, 165. 
Potatoes, baked, 164. 
boiled, 162. 
fried, 163. 
a r Italienne, 164. 
mashed, 163. 
a la maitre d'hote!, 1 
new, 162. 

in butter, 163. 
a la creme, 165 
a la Proven^ale, 
Potted veal and tongue, 105. 
Poultry, 114. 
Preserved melons, 356. 

nectarine^, 35S. 



>» 

» J 
>» 



»> 
>» 
»» 
It 
>f 
»» 






>» 



INDEX. 



443 



a 
»» 
n 



ierved peaches, whole, 357. 
,, pineapple, 356. 
,, quinces, 359. 
,, vegetables, 5. 
serves, 344. 
nes, stewed, 361. 
dings ; — 

Almond and potato, 280. 
Apple, 285. 

., baked, 286. 
Baked jam roll, 279. 
Bakewell, 277. 
Batter, baked, 290. 

common, 290. 
Derbyshire, 290. 
fruit, 291. 
Biscuit, 303. 
Bread, baked, 288. 
,, brown, 287. 
,, and cheese, 213. 
,, with marmalade, 

288. 
,, plain, 287. 
,, rich, 287. 
,, and butter, plain, 

289. 
,, ,, ,, rich, 289. 
Cabinet,. 262. 

,, .a very rich, 263. 
Charlotte, 286. 
Chestnut, 264. 

,, baked, 265. 
,, iced, 265. 
Clarence, 273. 
Cocoanut, 273. 
College, 276. 
Cornflour, Indian, 304. 
Crumb, 304. 

,, (/or invalids J 418. 
Cup, 283. 
Currant, 27S. 
Custard, baked, 292. 
„ „ finer, 292. 

,, boiled, 293. 
Diplomatic, 270. 
Fig, 261. 

Gateau de riz, 297 & 298. 
Ginger, 268. 



Puddings : — (Continued, ) 
In haste, 282. 
Jam, 278. 

,, boiled, 279. 
Jersey, 277. 
Lemon, 267. 

,, suet, 267. 
Macaroni, 299. 

,, ' Savoury, 2ii. 
Marmalade, 270. 
Marrow, 275. 
Mincemeat, 269. 
Nesselrode, 307. 
Oatmeal, 304. 
Oswego custard, 293. 

, , (for invalids) 418. 
Paradise, 285. 
Parisian, 271. 
Pineapple, 263. 
Plum, a Christmas, 258. 
,, an excellent, 259. 
Plum, small, 260. 

" vegetable, 261. 
Potato, 279. 

,, and almond, 280. 
,, a rich, 281. 
for a Prince, 272. 
Prince Albert, No. i, 268. 
», M No. 2, 275. 

Publisher's, 266. 
Raisin, 271. 
Rice, baked, 294. 
,, „ without eggs, 295. 
,, boiled, good, 294. 
,, ,, with raisins, 

294. 
,, plain, 293. 
„ ground, 295. 
,, „ cup, 296. 

,, ,, plain, 296. 

,, meringue, 295. 
,, rich, 295. 
,, savoury, 216. 
Rump steak and oyster, 62. 
Rusk, 303. 
Russian, 306, 
Sago, 303. 
Semolina, 300 & 301. 
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Puddings : — ( Contin ucd, ) 

Semolina, French, 301. 
Soojee, 302. 

,, another, 302. 
Sponge cake, 274. 
Souffle, 250. 
to steam in a common 

saucepan, 258. 
Tapioca, baked, 299. 
,, boiled, 3CX) 
Vermicelli, 302. 
Yorkshire, 291. 

,, family, 292. 

Young wife's, 269. 
Zandima, 276. 
Puff paste, English, 235. 
,, ,, French, 233. 
,, ,, Patties, 238. 
Puffs, hasty, 28 1, 
,, German, 282. 
,, Polish, 239. 
,, potato 281. 
Pulled bread, 227, 
Pumpkin ginger, 358. 
Punch, ( see Drinking Cups,) 
jelly, 341 

QUAIL, roast, 14.1. 
uenelle forcemeat of veal, 4. 
(Quince juice blanc-manger, 336. 

„ jelly, 351. 

,, jelly cream, 329. 
,, marmalade, 350. 

RABBIT, boiled, 147. 
,, brown fricasse of, 

148. 
curry, 149. 
fried in batter, 149. 
pudding, 150. 
a la Tartare, 148. 
Welsh, 213. 
Raibin i)udding, 271. 
Raspberry cream, 330. 

» I ry^'* piiddiu'^s^ 
276. 

jelly, 340. 

Katafia cre<im, 327. 
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Raviuoli Soup, 38. 

Rennet (for making auds^ ) 228. 

„ jam, 346. 
Rhubarb, jelly, 340. 

,, meringue of, 313. 

,, mould, 315. 

Rice and almond mould, 320. 
apple dumplings, 283. 
blanc-manger, 336. 
cake, 368. 
casserole of, 219. 
,, ,, ,, sweet, 298. 

,, croquettes, 323. 

,, finer, 324. 

for curry, 4. 
Florentine fashion, 217. 
flour souffle, 247. 
fritters, 254. 
gateau, 297 and 298. 
,, and haddock, 216. 
kedgeree, 219. 
lemon mould, 320. 
pancakes, 252. 
Piedmontese fashion, 217. 
Polish fashion, 217. 
shape of, 321. 
shape of ground, 321. 
savoury, 66 and 216. 

,, pudding, 216. 
Spanish fashion, 21 8. 
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,, sweet, 322. 

,, Rizzotetti, 218. 



water, (for invalids,) 421. 
I Rosengrotze, 316. 
Roties d'anchois, 221. 
Rump steak, broiled, 59. 

with fried potatoes, 5^- 
kidney and oyster pud- 
ding, 62. 
pie, 61. 

stewed with oyster?. 
60. 
Rusk ])udding, 303. 
Rusks, sweet, 371. 
Russian pudding, 306. 

SAGO pudiling, 303. 
,, (for invaliiti, ) 41S. 
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lads :— 195. 

Asparagus, cold, 172. 

Cold meat, 197. 

Flemish, 196. 

P'rench, 195. 

Fruit, 388. 

English, 195 and 196. 

Lobster, 196. 

Orange (for Dessert^ ) 359. 

Potato, 166. 

Russian, 197. 

Tomato, 196. 

Vegetable, hot, 197. 
Imi of snipe or other game, 143. 
, ,, wild fowl, 144. 
Imon, boiled, 44. 

cutlets with Milanese sauce, 

45. 
,, ,, Indian sauce, 46. 

fried, with Tartar sauce, 

46. 

kippered, grilled, 225. 

mayonnaise, 47. 

2nd dressing of, 44. 

181. 

fried, 181. 

idwiches, chicken or game, 223. 

egg and cress, 223. 

fish, 224. 

game and Tartar sauce, 

224. 

lemon, 240. 

minced, 224. 

pastry or almond paste, 

240. 

Jine toast, 222. 

dines, 225, 

ces, jfor Fishf Meats and Vegc- 

tables : — 

Anchovy butter, 16. 

Appetissante, 15. 

Apple, 14, 

Bechamel, 9. 

Brawn, Oxford, 20. 

Bread, 10. 

Butter, 15. 

Caper, 76. 

Celer)', 13. 
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Sauces : — ( Continued. ) 

Christopher North's, 20. 

Chutney, 20. 

for cold pheasant, 15. 
,, ,, fish, 19 and 20. 

Cream, i6. 

Dutch, 13. / 

Epicurean butter, 17. 

German, 16 and 172. 

Green, 18. 

Gooseberry, 132. 

Horse-radish, 13. 

Indian, 46. 

Lobster, 48. 

Ketchup, 15. 

Mahaseer, for cold, 55. 

Maitre d'hotel, 11. 
„ ,, butter, 16, 

Mayonnaise, 12. 

Melted butter, 11. 

Milanese, 45. 

Mint, 68. 

Onion, 10. 

Oxford brawn, 20. 

Oyster, 14. 

Parsley, 17. 

Shrimp, 44. 

Soubise, 10. 

Spinach, 70. 

Tapp, 17. 

Tartar, 12. 
Tomato, 17. 

,, (to keep,) 19. 
White, 9. 
Sauces, for Puddings and Siucet 
Dishes : — 
Apple cream, 285. 
Brandy, 259. 

,, cream, 280. 
Cura9oa, 263. 
Cherry, 272. 
Cocoanut cream, 274. 
Custard whip, 301. 
German, 262. 
Lemon, 277. 
Maraschino syrup, 282. 
Orange cream, 275. 
Pineapple, 264. 
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Sauces : — {Continued), 
Punch, 260. 
Raspberry, 276. 
Sweet, 260, 278. 
Strawberry, 250. 
Very rich, 259. 
Victoria, 265. 
Vanilla, 223. 
Wine, 261. 
Sausages and chestnuts, 113. 
Scones, soda, 380. 
Scotch short bread, 375 and 376. 

,, woodcock, 206. 
Sea-kale, 172. 
Semolina pudding, 298. 

,, ,, French, 300. 

Sheep's brains with white sauce, 81. 
kidneys, broiled, 81. 

,, stewed in port 
wine, 82. 
,, head, 80. 

,, with barley broth and 
mashed potatoes, 78. 
liver and bacon, 80 & 81. 
Shortbread, 375. 

,, excellent Scotch, 376. 

Shrimp sauce, 44. 
Snipe and woodcock, 142. 

,, pudding a 1' epicurien, 142. 
,, potted, 143. 
,, salmi, 143. 
Snow balls, with custard, 317. 
Soda cake, 370. 
„ buns, 379. 
,, scones, 380. 
Soles, buttered, 51. 
,, fillets of, 51. 
. ,, fried in oil, 50* 
Sorrel, 168. 

,, stewed, 168. 
Soubise sauce, 10. 
Souffle, brown bread, 249. 
,, cheese, 212. 
coffee, 248. 
cream, 249. 
fruit, 249. 
omelet, 247. 
potato flour, 24S. 
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Souffle pudding, 250, 

,, rice flour, 247. 
Soups : — 2. 

Almond, 28. 

Asparagus, 41. 

Carrot, 36. 

Celery, 34. 

Convalescent {fo^ Invaiuh^ 

417. 
Economical, Nos. i & 2, 4( 
Giblet, 41. 
Gravy, clear, 27. 
,, thick, 28. 
Green Pea, 29. 
Hotch-potch, Scotch, 35. 
Italian, 35. 
Julien, 28. 
Macaroni, 30. 
Mock turtle, 31. 
Mulligatawney, 32. 

,, pea- fowl, 

Mutton broth, 38. 
Onion, brown, 37, 
,, white, 36. 
Oysier, 30. 
Palestine, 36. - 
Partridge, 33 
Pea, 37. 
Pea-fowl, 32. 
Potato, 33. 
Quenelle, golden, 40. 
Kaviuoli, 38. 
Scotch hotch-potch, 35. 
Veal and rice, 34. 
Vermicelli, 31. 
Spiced and pressed beef, 58. 
Spinach, greening, for sauces, j. 
♦ plain, 167. 

and poached eggs, 167. 
puree, 167. 

,, with cream, 167, 
sauce, 70. 
Soojee pudding, 302. 
Sponge cake pudding, 274. 

,, ,, with apple bnow, 31 
Stewed apples, 319. 
,, peaches, 319. 
„ pears, 360. 
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Stewed pippins, 361. 


Tartlets, jelly, or custard, 245. 


,, prunes, 361. 


,, lemon, common, 244. 


Stock for soup, Nos. i and 2, 25. 


,, strawberry, 245 


,, calfs foot, 26. 


Tea, 2, and 401. 


,, fat, 26. 


,, cakes, 378. 


,, meat, 26. 


. ,, cream, {crhiie an the^) 333. 


„ jelly, 27. 


,, icing for cakes, 368. 


,, economical, 27. 


,, Russian, 401. 


Stores, list of, i and. 


Teal and widgeon, 144. 


Strawberry cream, 329. 


Timbale of macaroni,, with fowl, 


,, ,, ice, 399. 


125. 


,, sauce, 250. 1 


Tipsy cake, 309. 


jelly, 340 and 345. 


,, ,, or trifle, 308. 


,, jam, 345. 


Toast, anchovy, 221. 


vinegar, 412. 


,, asparagus, 172. 


,, water, 411. 


,, kidney, 222. 


M M ice, 397. 


,, mushroom, 176. 


Strawberries, bottled, 362. 


,, sardine, 222. 


,, compote of, 362. 


,, tomato, 191. 


,, gla9es, 392. 


,, \i2X^x (for Invalids^) 42 1. 


Sucking pig, roast, 108. 


Toasts curried with anchovies, 222. 


,, ,, with chestnuts, 109. 


,, savour)', 221. 


Suet crust, common, for pies, 236. 


Toffee almond, 394. 


,, ,, excellent, 236. 


„ Everlon, 394. 


Sugar, barley, 392. 


Tomato sauce, 17. 


,, burnt, for soups, 3. 


„ „ {to keep,) 19. 


,, candy, 392. 


,, salad, 196. 


,, vanilla, 2. 


,, toast, 191. 


Sweetbreads, lamb, roasted, with 


Tomatoes a la Proven^ale, 190. 


green peas, 73. 


,, puree of, 191. 


,, veal, will truffles, 97. 


,, roast, 189. 


,, croustade of, with mushrooms, 


Tomatoes, stewed, 189. 


an(l potato balls, 98. 


,, stuffed, 190. 


Sweet dishes, 306. 


Trifle or tipsy cake, 308. 


,. sauce, 260 and 278. 


„ Swiss, 309. 


Sweetmeat, Italian, 360. 


Truffles a 1' Italienne, 192. 


Syrup, to clarify, 339. 


,, a la Piedmontaise, 192. 


,, ^ ^maraschino, 282. 


,, a la Serviette, 191. 


Syrups, '(see Drinking Caps, ) 


Turbot, 48. 




,, fried in butter, 49. 


^T^APIOCA, Portuguese, 323. 
JL ,, pudding, baked, 299. 


,, with cream sauce, 49. 


Turkey, boiled, with celery sauce, 


Tapioca, pudding, boiled, 300. 


114. 


,, milk, 419. 


,, boned with tongue and 


Tapp sauce, 17. 


forcemeat, 114. 


Tart apple, 24 1 . 


,, egftfs, forced, 205. 


,, meringue, 240. 


„ legs, broiled, 117. 


Tartar sauce, 12. 


„ pulled, 117. 
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Turkey roast, with chestnut stuff- 
ing, ii6. 
, , with pate de foie'gras 

stuffing, 117. 
stuffed and roasted, 115. 
Turnips, gla9es, with sugar, 178. 
mashed, 178. 
plain, 177. 
stewed in butter, 178. 






VANILLA, cream, 326. 
,, sauce, 273. 

sugar, 2. 
Veal, breast, stewed with oysters, 93. 
,, ,, ,, with white sauce, 

93. 

,, cutlets, 96. 

,, ,, a la maintenon, 96. 
J, ,, braised with fresh to- 
matoes, 97. 

,, extract of, 415. 

,, forcemeat. 4. 

,, fricandeau, small, 92. 

,, galantine, 94. 

,, and ham pie, 95. 

,, loin, ala creme, 91. 
,, ,, stuffed and roasted, 91. 

,, patties, 99. 

,, sweetbreads, with truffles, 

97. 

Veal, and tongue, potted, 105. 
Vegetable marrow, 182. 
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Vegetable marrow, fried, 182 
,, ,, stuffed, 182. 

,, salad, hot, 197. 

Vegetables, 163. 

chartreuse of, 193. 
curried, 193. 
macedoine, 194. 
to preserve, 5. 
Vermicelli pudding, 302. 

,, soup, 31. 

Vol-au-vent, 237 and 238. 
,, ,, „ of fruit, 316. 
,, ,, ,, of oysters, 53. 

WALNUTS, pickled, 18. 
eights and measures, 8. 
Welsh rabbit, 213. 
Whiskey apples, 360. 
Whitebait fried, 52. 
White bechamel sauce, 9. 

,, sauce, 9. 
Wild duck, 144. 

,, fowl, salmi of, 144. 
Widgeons and teal, 144. 
White wine whey, 421. 

,, „ ,, with eggs, 421. 
Woodcock, Scotch, 206. 
,, and snipe, 142. 

YARMOUTH bloaters. 225. 
orkshire, pudding, 290. 

family, 29:. 
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ADVERTISEMENT. 



T. E. THOMSON & Co., 

9, ESPLANADE ROW, CALCUTTA. 




-or Camping, Boating, Picnic Parties, Domestic Use,&c.,^ 
PATENT PORTABLE MINERAL OIL COOKING STOVES, 

New and Improved Patterns. 



Particulars, with prices, on application. 
T. E. THOMSON & CO., CALCUTTA. 



11 ADVERTISEMENT. 



CASH & CO. 

IMPORTERS OF WINES, BEER, 

AND TABLE SUPPLIES OF EVERY DESCRIPTION, 

FROM 

Crosse & Blackwell, John Moir & Son, and other 

first class Manufacturers. 



-M- 



FRUIT SYRUPS. 

FLAVOURING ESSENCES. 
JAMS. JELLIES 

TART FRUITS. 

CHUTNEYS. PICKLES. 

INDIAN CONDIMENTS. 

MUSTARD. VINEGAR 

SAUCES. 



Detailed price lists are supplied post free on application. 

CASH & CO., 

77, Da/housie Square, Calcutta. 



ADVERTISEMENT. 
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G.F.KELLNER&CO. 



TRUFFES PURES. 

Large ... per tin Rs. 5 o | Small 

PATEa 

Pate de Faisan Truftes .., Patty of Truffled Pheasant 
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Li€vre do. 
Perdreaux do. 
Becasses .do. 
Foie Gras do. 
Cailles do. 
Grives do. 
Becassines do. 
Chevreuil do. 
do. 
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Hare 

Partridge . . . 
Woodcock ... 
Fat Liver ... 
Quails 
Thrush 
Snipe 

Venison, large 
sraall 



»> 



Rs. A. 

per tin 3 o 

per tin 3 2 

3 10 

3 12 

3 12 

3&4 o 

3 12 

3 8 

3 12 

2 4 

I 8 
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Lemon, 
Mint, 



Cloves, 
Almond, 



FLAVORING ESSENCES. 

Sage, Ratafia, Thyme, Parsley, 

Orange, Celery, Vanille, Nutmeg, 

In I oz. bottles y Rs. y-8 per doz. 
Essence of Rennet for making curds and whey, Rs. 9 per doz. 

CANDIED PEELS. 

In stoppered bottles. 
Peels — Orange, Lemon, Citron, and Candied Mixed Peels, per 
bottle ... ... ... ... jK. I 

DRIED HERBS. 

Thyme, Sweet Marjoram, Sage, Taragon, Savory, Parsley, Mint, 
Lemon and Celery ... ... ... large 

Ditto Ditto ... ... ... small 

MARSALA. 

Marsala choice full-bodied ... 



o 

o 



14 

8 



per doz. qts. 

LIQUEURS (DUTCH.) 

Rs.A. Rs.A. 

Cherry Brandy ^ doz. 21 o 



18 8 



Chartreuse green ,, 50 o ) Ge- 
Yellow Char- \ nuine 

treuse ... ,, 42 o j "J>infs' 



Cura9oa, finest, red, per doz. 53 o 

Do. do. white ,, 53 ° 

Creme de Noyeau ,, 53 ® 

Maraschino „ 53 o 

We invite comparison of our supplies against those of any ohter 

House at similar Prices. 

[All articles supplied under a guarantee. "] 
Detailed List of Wines, Stores and Cheroots on application. 

a. F. EELLlTEXt & CO., 

Wine Merchants, 
by appointment to, and under the patronage of, 

H. E. the Viceroy, H. R, H. the Prince of Wales, 
and H. R. H. the Duke of Edinburgh. 

4 Esplanade East, CaVcvjAXoL. 



IV 



ADVERTISEMENT. 



W. NEWMAN & CO., 

3, DALHOUStE SQUARE, CALCUTTA 



No. 
39. 
30- 
49. 

302. 

303. 
304. 
114. 

19. 
E. 

20. 

II. 

240. 

244. 
231. 

232. 
42>^. 

611. 
2461. 

2575- 
2576. 

101. 

2587. 
2582. 



2580. 
333K 

340K 



MENU CARDS. 

f/n ail Cases the prices quoted are per \qo,) 
Plain white, with embossed border 



>? 



>) 



*> 



Size. 

... sH>^2'A 

'■■ 4>^x3 
Plain white, wHh "embossed border, and ^old 

line ... ... ... ... 3|5^ x 2}^ 

Parian Enamel Surface Card, with gilt and 

tinted border ... 6 X4 

»» »» »» ... 7 X 4/2 

.»> >» >« ...0X5 

Plain White Card with embossed border ... 6}4 x S}^ 
White Card, plain gold border ... ... 6 

White and Tinted Cards, border (in variety) 

in gold and tint ... 4^x3*^ 

Cards, Plain double line 

border, gold or silver ... 4.}^ ^3/^ 



X4X 



»f 



•i» 



^t 



X 



j'A 



^ J.4 



X3M 



Tinted Cajrd, Grecian gilt line border ... 5 

fancy gold border and colored 
edge ... 4} 2 X 2 3^ 

)» ji >» ...0x5 

border in gold and color ... 5 X3K 

,, ,, ... 6 

ochre tint, with gilt ** frame" 

border... ... ... 5^x3^4 

gold border and Menu printed in 

gold, French ... •••5 

broad border in gold and colors 6^ x 4.}^ 
White Card, Holly border in gold andtint ... 5^ x 314 
Tinted Card, broad border in gold and color 5/4f x 3 

Floral Cards of six designs with "Menu" at 

top ... ... ... ... 6/2 X 4 '4 

Tinted Card, fancy figures and ribbon border, 

in gold 
Very handsome Cards, with border of figures 
of P>acchu.s, fruits, game, &c., ongoldgrouno, 
and "Menu" at top 

Ditto ditto on silver ground 
Very thick " slab" Cards, plain, gilt edged, 

rose tint ... 5/4 x 33/ 

silver grey tint ... 
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^'o. Size folded. Rs. A. 

Two-fold Card, plain parian enamel surface, five 

tints ... ... 6|^X4J^... 9 o 

,, ,, with masonic border ... 5 X3^... 9 o 

128. ,, ,, white, with narrow line border 

of gold and colour ... ,, ...13 8 

124. Three-fold Card, white with gold and black line 

border and "Menu" ... ... 6 X4 ...12 o 

2473* Three-fold Card, tinted, Japanese pattern, very 
handsome design in gold and colours out-side, 
and design in gold and tint inside, with 
"Menu" ... ... ... 5^x4 ...2$ o 

"STEEL PLATE" MENU CARDS. 

Very handsome Cards, printed in black from steel plates., in a 
variety of choice designs, Japanesque, Landscape, .Esthetic, &c. 

Series. Size. Rs. A. 

39-45- Two-fold Card, Japanesque designs, on front 

page ... ... 7 X4^...i4 8 

35A-43A. ,, ,, Landscape and Marine designs 7 y.^%...i^ 8 
62-66. ,, ,, Landscapes on front page, and 

flowers on the back ... 6% x 3/^ •15 12 
I- 1 1. ,, ,, Japanesque and .Esthetic 

designs on front and back 
pages ... ... 5 x3^...io o 

100. ,, ,, Landscapes on front and back 4/^ X 3 ...10 o 

1015. ,, ,, Superb Japanesque designs on 

front and back, with space 
for printing the date of 
dinner, &c. ... ... 7K^5X"-26 o 

1015S. ,, ,, Ditto, with silver border ... ,, ...29 o 

10. Single Card, one-half of the above ... 7,4 x 5/+ •13 o 

15. ,, the other half of the above ... 7)4 >^ 5/i---i3 o 

503. ,, Japanesque design of Birds, to 

fold in half with space for guest's name ... 5J4 ^ 3^ •••12 o 
250. Single Card, Landscape, Birds, and Japan- 
esque designs to fold in three with space 
for guest's name ... ... ... 6)4 x 4X • • • ^ ^ 4 

GUEST'S NAME CARDS. 

A variety of neat designs, many of them being designed to match 
the ^lenu Cards mentioned above... ...As. 4toR. i per dozen. 

Amusing Pictorial Cards with spaces for guest names, i n 

very great variety ... ... per dozen As. 12-0 

" Sporting" Name Cards ... a packet of 2 ,, Rs. 2-8 

*' Classical" Name Cards ... ,, i 1, n '-4 

BALL PROGRAMME CARDS- 

A larg^e assortment of Standard and Novel Patterns to select 

from. 
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